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for  You  .  .  I  Every  year  the 


CANCO 


SPEAKING  SERVICE  addresses  thousands  of  grocers  and  distributors 
throughout  the  country,  suggesting  ways  to  sell  more  canned  foods. 
Other  lectures  and  radio  talks  reach  a  huge  total  of  consumers  and  pro' 
fessional  people,  spreading  education  that  causes  more  buying  of  canned 
foods.  During  1939  requests  for  lectures  kept  the  Speaking  Service  booked 
for  six  months  ahead  .  .  .  Canco  will  continue  to  ghost  for  you. 
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Canners  who  pack  their  food  products  with 
Cerelose  (Dextrose)  have  demonstrated  that  after 
months  on  the  shelf,  the  original  flavor,  color  and 
texture,  have  completely  withstood  the  “test  of 
time”.  Dextrose  is  a  distinct  reducing  agent.  Since 
deterioration  of  canned  foods  is  chiefly  due  to 
oxidation,  it  is  evident  that  Dextrose  increases 
shelf  life. 

Furthermore,  Dextrose  brings  out  the  natural 

CORN  PRODUCTS  SALES  COMPANY, 


flavor  of  fruits  and  vegetables.  This  is  explained 
by  the  fact  that  its  sweetening  action  is  faster, 
and  Dextrose,  a  pure  refined  sugar,  does  not  cloy 
the  taste. 

It  will  pay  you  to  investigate  the  use  of  Dextrose. 
Expert  technical  advice  will  be  provided  without 
cost  or  obligation — and  free  samples  of  Dextrose 
will  be  supplied  for  experimentation.  For  full  par¬ 
ticulars,  please  write  to 

17  BATTERY  PLACE,  NEW  YORK  CITY 


CERELOSE 

[pure  dextrose  sugar] 
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Reacted  jpA,  GlUca<^! 

When  you  visit  the  Convention  in  Chicaso,  you  will 
see  many  new  additions  to  the  CRCO  family  of 
quality  equipment,  emphasizing,  more  than  ever, 
^'The  Best  of  Everything  For  the  Canner/^ 


NIAGARA  FALLS.  N.  Y. 
COLUMBUS.  WIS. 
CHICAGO.  ILL. 
SEATTLE.  WASH. 


By  holding  to  its  principles  of  quality  and  service, 
while  aggressively  devoting  itself  to  progress  .  .  . 
Continental  has  this  year  made  many  new  friends  in 
the  industry. 

More  canners  every  year  are  finding  that  the  high 
quality  of  Continental  Cans,  as  a  result  of  precision 
manufacture  and  careful  inspection,  contribute  greatly 
to  good  quality  packs  and  smooth  operation  of  their 


plants  with  minimum  production  expense. 

Equally  important  to  production  are  Continental’s 
efficient  closing  machines  and  watchful  service  men 
—  not  to  mention  conveniently  located  Conti¬ 
nental  plants  which  assure  delivery  of  shipments  on 
time. 

This  is  the  foundation  of  Continental’s  success  and 
your  guarantee  of  dependability. 


CONTINENTAL  CAN  COMPANY 

NEW  YORK  .  CHICAGO  •  SAN  FRANCISCO  •  MONTREAL  •  TORONTO  •  HAVANA 
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THE  EFFECT  OF  CALCIUM  SALTS  IN 
CANNING  TOMATOES 

by  MAURICE  SIEGEL 

Strasburger  and  Siegel,  Baltimore,  Md. 


PACKERS  of  fancy  and  extra  standard  grades  of 
canned  tomatoes  realize  the  importance  of  purchas¬ 
ing  their  raw  stock  at  the  proper  stage  of  ripeness 
if  the  desired  quality  is  to  be  obtained  in  the  finished 
product.  Even  under  ideal  conditions  difficulty  has 
been  encountered  in  maintaining  wholeness  and  drained 
weights  so  as  to  comply  with  the  rigid  standards  for 
canned  tomatoes  promulgated  by  the  Bureau  of  Agri¬ 
cultural  Economics.  Some  packers  have  resorted  to 
cutting  process  times  in  order  to  preserve  the  whole¬ 
ness  of  the  fruit  but  such  practice  may  be  both  danger¬ 
ous  and  costly. 

There  are  a  number  of  factors  that  materially  affect 
the  quality  of  canned  tomatoes,  and  a  discussion  of  all 
of  them  would  be  lengthy  and  time  consuming.  Some 
of  you  perhaps  will  recall  that  I  did  present  my  views 
on  one  of  these  factors  at  your  fall  convention  last  year 
in  Atlantic  City,  on  the  subject  “The  Effect  of  Salt  in 
Canning  Tomatoes.”^  It  was  shown  that  the  excessive 
use  of  this  flavoring  material  will  cause  softening  and 
loss  in  solidity  of  the  canned  tomatoes.  I  stated  at  that 
time  that  the  softening  of  the  fruit  was  possibly  due  to 
pectic  changes  occurring  during  the  processing  period. 
By  coincidence  I  find  that  this  statement  acts  as  a 
connecting  link  with  my  present  subject  for  discussion 
before  you. 

It  is  generally  known  and  accepted  that  the  inter¬ 
cellular  material  of  plant  tissues  is  made  up  of  pectic 
substances.  These  pectic  substances  in  the  tomatoes 
cement  and  hold  the  cells  of  the  fruit  together.  When 
the  fruit  is  subjected  to  conditions  differing  from  those 
of  normal  storage  such  as  the  heat  incidental  to  process¬ 
ing  there  is  an  alteration  of  the  pectic  constituents  and 
a  weakening  of  the  wall  structure.  The  presence  of 
acids  or  salts  accelerate  the  changes  experienced  in 
heating.  It  is  believed  that  this  may  be  at  least  a 
partial  explanation  of  the  cause  of  softening  of  toma¬ 
toes  during  processing. 

Dr.  Z.  I.  Kertesz  has  pointed  the  way  toward  a 
method  for  overcoming  these  changes  in  the  pectic 
constituents  of  tomatoes  in  canning.-  He  observed  in 
his  experiments  that  the  addition  of  Calcium  Chloride 
to  the  peeled  tomatoes  in  amounts  ranging  from  4  to  12 
grains  per  No.  2  can  will  avert  breaking  down  of  the 
ripe  fruit  and  at  the  same  time  improve  the  quality  of 
the  finished  product.  It  seems  that  Calcium  Chloride 
reacts  with  the  pectic  substances  of  the  fruit  forming 
an  insoluble  pectin  compound  thereby  avoiding  the  loss 
of  pectins  in  soluble  form.  It  is  the  insoluble  or  proto- 

'M.  Siegel  “The  Canner,”  December  31,  1938. 

-Z.  I.  Kertesz,  “The  Canner,”  May  20,  1939. 


pectin  that  causes  a  firming  of  the  wall  structure.  Other 
investigators  have  found  similar  results  in  the  action  of 
Calcium  Chloride  and  the  other  salts  of  the  alkaline 
earth  metals  on  plant  tissues.  The  “Calcium  Effect” 
was  introduced  to  the  canning  industry  some  years  ago, 
when  it  was  found  that  peas  when  canned  with  hard 
water  or  with  brine  derived  from  impure  salt  were 
noticeably  toughened.  This  was  found  to  be  the  result 
of  Calcium  absorption  by  the  seed  coat  and  caused  a 
hardening  of  the  skin. 

Your  association  realized  the  importance  of  Kertesz’s 
work,  and  requested  us  to  investigate  fully  the  possi¬ 
bilities  in  the  use  of  Calcium  Chloride  for  canning 
tomatoes.  In  planning  our  investigation  it  was  realized 
almost  immediately  that  Calcium  Chloride  could  not  be 
used  in  dry  form  because  of  its  hygroscopic  nature. 
Exposure  to  ordinary  atmospheric  conditions  results  in 
the  chemical  becoming  liquid  because  of  its  strong 
attraction  for  moisture.  It  was  then  decided  to  use 
w'ater  solutions  of  Calcium  Chloride  of  known  concen¬ 
trations  in  all  of  our  experiments.  Since  information 
only  was  available  on  the  use  of  Calcium  Chloride  in 
canning  tomatoes  it  was  thought  advisable  to  obtain 
information  on  other  Calicum  Salts  in  order  to  deter¬ 
mine  whether  or  not  they  gave  a  similar  Calcium  Effect. 
Calcium  Acetate  and  Calcium  Lactate  were  chosen  be¬ 
cause  these  compounds  were  non-hygroscopic  and  water 
soluble.  In  order  to  decide  w'hether  or  not  the  differ¬ 
ence  in  tomato  growing  conditions  would  effect  the 
Calcium  reaction  it  was  thought  advisable  to  make  the 
experiments  in  various  locations  such  as  Virginia, 
Maryland,  and  Ohio. 

In  all  experiments  the  peeled  raw  stock  was  selected 
for  color  and  wholeness.  No.  2  cans  were  used 
throughout  all  of  the  experiments  and  they  were  ap¬ 
propriately  numbered  and  the  put-in  weight  of  toma¬ 
toes  properly  recorded.  Water  solutions  of  knowm 
strength  of  each  Calcium  Salt  were  prepared  so  that 
the  requisite  number  of  grains  of  the  Calcium  com¬ 
pounds  equivalent  in  their  Calcium  content  to  10  and 
20  grains  of  Calcium  Chloride  could  be  added  to  each 
can  by  means  of  a  pipette.  The  cans  were  then  filled 
with  tomato  juice,  exhausted,  sealed,  processed,  and 
then  w^ater  cooled.  All  drained  weight  determinations 
on  the  finished  product  were  made  on  a  two-mesh  screen 
for  a  period  of  two  minutes.  All  calculations,  as  per 
cent  loss,  were  made  on  the  basis  of  put-in  weights  of 
tomatoes.  It  is  to  be  noted  that  both  the  Virginia  and 
Ohio  experiments  were  shipped  by  express  from  those 
states  to  our  laboratory  in  Baltimore.  The  Maryland 
experiments  were  carried  on  in  Baltimore  and  represent 
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tomatoes  under  conditions  of  storage  in  the  canner’s 
own  w^arehouse. 

EXPERIMENTAL 

Experiment  No.  1  (Maryland) — In  these  experi¬ 
ments  Calcium  Chloride  and  Calcium  Lactate  were  used 
used  per  No.  2  can  were  10  and  20  grains  respectively, 
to  determine  the  “Calcium  Effect.”  Concentrations 
Tomatoes  were  canned  with  no  added  Calcium  Salts  as 
controls.  Results  are  as  follows : 

Controls,  Cal.  Lactate  Cal.  Lactate 

No  CaCl,  10  Grains  20  Grains  Ecjuiv.  to  10  Elquiv.  to  20 
_ No  Salt'  CaCl.,, _ CaCl.^  Gr.  CaCl.,  Gr.  CaCl., 


Averace  Put-In 

WeiKht,  Ozs .  15.8  15.5  15.1  15.9  16.3 

Average  Drained 

Weight,  Ozs .  12.7  13.7  13.6  13.7  13.8 

Average  Net  Loss  f/c 

Put-In  Weight....  19.7  13.0  10.0  13.5  16.9 

Not  Not 

Texture  .  Soft  Firm  Very  Firm  Uniform  In  Uniform  In 

Firmness  Firmness 


Note;  Where  the  symbol  CaCl,  is  used  it  means  Calcium  Chloride. 

Experimeyit  No.  2  (Virgina) — In  these  experiments 
Calcium  Chloride  and  Calcium  Acetate  were  used  to 
determine  the  “Calcium  Effect.”  The  concentration  of 
the  Calcium  Chloride  per  No.  2  can  was  10,  15,  20,  and 
30  grains  respectively,  whereas  the  Calcium  Acetate 
per  No.  2  can  was  10  grains.  These  experiments  were 
made  with  and  without  salt  in  order  to  determine  what 
difference  if  any  the  presence  of  salt  had  on  the 
“Calcium  Effect.”  The  results  are  as  follows; 


Control 

10  Gr. 

15  Gr. 

Control 

No  CaCl., 

10 

CaCl, 

CaCl, 

No  Salt 

25  Gr. 

Grains  25  Gr. 

25  Gr. 

No  CaCL. 

Salt 

CaCl, 

Salt 

Salt 

AveraKe  Put-In  Weiptht,  Ozs.. 

...  13.7 

13.9 

14.1 

14.2 

15.5 

Average  Drained  WeiKht,  Ozs 

...  10.5 

10.4 

12.2 

12.3 

13.5 

Average  Net  Loss  %  Put-In 

Weight  . 

....  23.3 

24.2 

14.4 

13.4 

13.0 

Texture  . 

....  Soft 

Soft 

Firm 

Firm 

Firm 

20  Gr. 

Cal.  Ace. 

Cal.  Ace. 

20 

CaCl, 

30 

Equiv.  to  Equiv.  to  10 

Grains 

25  Gr. 

Grains 

10  Gr. 

Gr.  CaCl, 

CaCl, 

Salt 

CaCl., 

CaCl, 

25  Gr.  Salt 

Average  Put-In  Weight,  Ozs. 

15.0 

14.2 

14.3 

14.1 

14.0 

Average  Drained  Weight,  Ozs. 

13.4 

12.4 

12.4 

11.8 

11.1 

Average  Net  Loss  Put-In 

Weight  . 

11.4 

12.3 

9.3 

16.5 

20.9 

Not 

Not 

Very 

Very 

Hard 

Uniform 

Uniform 

Texture  . 

Firm 

Firm 

and 

In 

In 

P'ibrous 

Fibrous 

Fibrous 

Firmness 

Firmness 

Experiment  No.  3  (Ohio) — In  these  experiments 
Calcium  Chloride  and  Calcium  Lactate  were  used.  The 
concentration  of  the  Calcium  Lactate  per  No.  2  can  was 
10  and  20  grains  respectively,  whereas  the  concentra¬ 
tion  of  the  Calcium  Chloride  per  No.  2  can  was  10  and 
15  grains  respectively.  Salt  was  added  in  all  instances. 
A  set  of  controls  were  canned  with  and  without  salt  but 
no  Calcium  Chloride  or  Calcium  Lactate  added.  Results 
are  as  follows : 

Cal.  Lactate 

Control  Control  Equiv.  to  10 

No  Calcium  No  Calcium  Gr.  CaCl, 

_  No  Salt  30  Gr.  Salt  30  Gr.  Salt 

Average  Put-ln  Weight,  Ozs .  15.6  14.0  15.0 

Average  Drained  Weight,  Ozs .  13.5  12.2  13.0 

Average  Net  Loss,  '/c  Put-In  Weight  13.7  13.1  13.5 

Not  Uniform 

Texture  .  Soft  Soft  In  Firmness 

Cal.  Lactate 
Equiv.  20 

Gr.  CaCl.,  10  Gr.  CaCl^  15  Gr.  CaCl^ 

_ 30  Gr.  Sait  30  Gr.  Salt  .30  Gr.  Salt 

Average  Put-In  Weight.  Ozs .  14.6  15.1  15.0 

Average  Drained  Weight,  Oz.s_ .  13.1  13.7  14.2 

Average  Net  Loss,  '/c  Put-In  Weight  10.3  9.8  6.4 

Not  Uniform 

Texture  . In  Firmness  Firm  Firm 


Experiment  No.  4  (Brine  Experiments) — Realizing 
the  necessity  for  a  simple  method  in  using  Calcium 
Salts  that  could  be  incorporated  into  regular  canning 
procedure  without  resorting  to  the  addition  of  Calcium 
Salts  by  hand  operation  it  was  thought  that  by  immers¬ 
ing  the  raw  stock  in  various  concentrations  of  Calcium 
Chloride  in  water  the  “Calcium  Effect”  might  be  ob¬ 
tained.  In  these  experiments  unpeeled  tomatoes  were 
soaked  in  Calcium  Chloride  solutions  ranging  from 
1  per  cent  to  10  per  cent  at  temperatures  varying  from 
68°  F.  to  170°  F.  for  periods  of  two  to  six  minutes  and 
the  resulting  tomatoes  were  then  peeled,  cored  and 
packed  in  the  usual  manner.  Examination  of  these 
canned  tomatoes  several  weeks  later  revealed  the 
absence  of  the  “Calcium  Effect.”  The  softness  in  tex¬ 
ture  as  well  as  the  percent  loss  in  drained  weight  com¬ 
pared  favorably  with  the  Control  cans. 

SUMMARY 

The  data  obtained  in  the  various  experiments  show 
the  effect  of  adding  Calcium  Chloride,  Calcium  Lactate 
and  Calcium  Acetate  to  canned  tomatoes.  In  one  pack 
the  effect  of  added  Calcium  compounds  with  and  with¬ 
out  the  addition  of  salt  was  studied. 

Experiment  No.  1  shows  the  effect  obtained  by  add¬ 
ing  10  and  20  grains  of  Calcium  Chloride  and  Calcium 
Lactate.  These  results  are  compared  with  control  cans 
that  were  packed  without  salt  or  Calcium.  Substan¬ 
tially  the  same  loss  in  drained  weights  was  obtained 
by  using  10  grains  of  Calcium  Chloride  and  Calcium 
Lactate.  The  improved  texture  of  the  tomatoes  and 
the  wholeness  of  the  fruit  showed  the  superiority  of 
the  Calcium  Chloride  over  the  Lactate.  When  the 
Calcium  compounds  were  increased  to  20  grains  per 
No.  2  can  the  difference  was  more  favorable  to  the 
Calcium  Chloride. 

Experiment  No.  2  is  a  comparison  of  Calcium 
Chloride  and  Calcium  Acetate  and  shows  the  greater 
effectiveness  of  the  Calcium  Chloride  in  both  firming 
the  fruit  and  in  improving  its  qualty.  It  is  to  be  noted, 
too,  that  increasing  the  Calcium  Chloride  coficentration 
to  20  and  30  grains  per  No.  2  can  respectively,  causes 
the  tomatoes  to  be  very  firm  but  fibrous.  Not  only  is 
this  fibrous  condition  objectionable  but  also  the  toma¬ 
toes  have  a  strong  salty  flavor. 

Experiment  No.  3  again  shows  the  effectiveness  of 
Calcium  Chloride  over  that  of  Calcium  Lactate  in  both 
firming  the  tomatoes  and  decreasing  drained  weight 
losses.  Increasing  the  Calcium  Chloride  concentration 
to  15  grains  per  No.  2  can  materially  reduced  the  losses 
in  drained  weights  and  retained  the  firmness  of  the 
fruit  without  affecting  the  flavor. 

Experiment  No.  4 — No  data  was  given  here  because 
results  indicated  that  immersion  of  the  unpeeled  toma¬ 
toes  in  Calcium  Chloride  solutions  as  strong  as  10  per 
cent  and  at  temperatures  as  high  as  170°  F.  for  a 
period  of  six  minutes  did  not  produce  the  “Calcium 
Effect.”  The  only  reaction  noted  was  the  toughening 
of  the  skins  of  the  tomatoes  without  penetrating  the 
underlying  wall  structure.  The  utilization  of  this 
method  in  regular  canning  practice  is  at  least  for  the 
time  being  not  feasible. 

(Please  turn  to  jjage  20) 
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PEA  GRADERS 
PEA  CLEANERS 
SAMPLE  GRADERS 
CLEAN-UP  MULLERS 
TOMATO  WASHERS  &  SCALDERS 
CORN  CLEANERS 
CORN  TRIMMERS 
SPINACH  WASHERS 

All  of  our  usual  construction.  Let  us  have  your 
inquiries  for  these  and  any  special  machines. 


THE  SINCLAIR-SCOTTCO. 

“The  Original  Grader  House” 

BALTIMORE,  MARYLAND 


Auiodfiailc 

INSURANCE 

G04Jie/UiX^ 

provides  instant  protection  for 

INCREASING 


FLUCTUATING 

VALUES 

at  no  additional  cost 

LANSING  B.  WARNER,  Incorporated 

540  N.  Michigan  Ave.,  CHICAGO 


ITS  ECONOMICAL  TO 


Pi  edmont  labelcom  pany 

I NCORPORATED 

DESIGNERS  '  '  LITHOGRAPHERS 


BEDFORD 


VI  RC  I  N  I A 


BUY  the  BEST 


KYLER 

LABELERS  and  BOXERS 

BEGIN  TO  SAVE  ON  YOUR  COSTS 
BUY  KYLER  MACHINES  .  .  .  . 

^They  have  everything  with  half  the  parts. 


WESTMINSTER  MACHINE  WORKS 

Labeling  and  Boxing  Machine  Manufacturers 

Westminster,  Maryland,  U.S.A. 
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NEW  JERSEY’S  1939  CANNERY  TOMATO  CROP 
BEST  ON  RECORD 

New  Jersey’s  1939  cannery  tomato  crop  attained  the 
highest  percentage  of  United  States  Grade  No,  1  of 
any  crop  on  record  since  the  beginning  of  inspection 
service  in  the  state,  according  to  the  report  presented 
by  Warren  W.  Oley,  chief  of  the  Bureau  of  Markets, 
New  Jersey  Department  of  Agriculture,  at  the  annual 
meeting  of  the  New  Jersey  State  Horticultural  Society 
in  Atlantic  City  Tuesday,  Wednesday  and  Thursday, 
December  5th,  6th  and  7th. 

During  the  past  season,  65  per  cent  of  the  cannery 
tomato  crop  qualified  for  U.  S.  No.  1  as  compared  with 
64  per  cent  in  the  second  highest  year,  1936,  and  62  per 
cent  in  1935.  In  1938,  only  53  per  cent  graded  U.  S. 
No.  1. 

Although  the  total  yield  per  acre  in  1936  was 
183,027  as  against  this  year’s  176,576,  Mr.  Oley  be¬ 
lieved  that  the  yield  per  plant  in  1939  was  as  high  as 
the  earlier  season.  The  difference  was  accounted  for 
in  the  fact  that  the  1939  May  planting  made  a  light 
stand  due  to  dry  weather  early  in  that  month. 

Distribution  of  rainfall  is  one  of  the  primary  factors 
in  the  production  of  an  outstanding  tomato  crop,  and 
has  been  of  much  greater  importance  than  the  tempera¬ 
ture,  houi^  of  sunshine  and  other  weather  conditions, 
since  these  elements  remained  fairly  constant,  Mr.  Oley 
concluded  after  comparing  the  yield  per  acre  and 
quality  grades  for  tomato  harvests  during  the  past 
seven  years. 

“Temperature  was  relatively  unimportant  so  long  as 
hot  humid  weather  did  not  follow  hea\^  rains,”  Mr. 
Oley  stated. 

“In  years  of  high  quality  and  heavy  production  the 
average  rainfall  was  about  3i4  inches  monthly  during 
the  growing  season,”  he  said.  “The  two  years  of  lowest 
quality  and  small  yield,  however,  show  averages  in 
rainfall  of  5Ui  and  6%  inches  monthly. 

“From  May  through  September,  1939,  the  five 
months  covering  the  planting,  growth  and  harvesting 
of  New  Jersey’s  tomato  crop,  the  total  rainfall  through¬ 
out  the  state  was  17.81  inches.  In  1936,  for  the  same 
period,  the  rainfall  was  16.13  inches.  On  the  other 
hand  such  relatively  poor  seasons  as  1933  and  1938 
showed  a  total  rainfall  of  26.21  inches  and  33.07  inches 
respectively,  during  the  same  five-month  season.” 

Poorly  distributed  rainfall  during  May  and  June  of 
1939  was  believed  to  account  for  a  lesser  yield  than  in 
1936.  “During  May,  1.18  inches  fell  and  in  June,  6.56 
inches,”  Mr.  Oley  said.  “It  is  essential  to  plant  toma¬ 
toes  in  moist  soil.  This  spring,  many  growers  watered 
their  plants  to  counteract  the  soil  moisture  deficiency. 
Even  so,  the  harvest  was  slightly  retarded  because  of 
the  May  dryness,  and  it  is  probable  that  the  cannery 
tomato  crop  would  have  been  heavier  if  there  had  been 
a  little  more  rainfall  in  May.” 

Comparing  the  1939  season  with  that  of  the  pre¬ 
ceding  year,  the  speaker  recalled  that  this  year,  har¬ 
vests  were  heavy  from  the  beginning  and  lasted  five 
full  weeks.  During  the  second  week  of  the  month  they 
jumped  to  16,000  tons  and  attained  64  per  cent  U.  S. 
No.  1  grade. 


In  1938,  the  peak  season  came  during  the  latter  half 
of  August  and  continued  only  two  weeks.  This  differ¬ 
ence  in  the  two  years  was  accounted  for  by  several 
severe  storms  in  1938  which  lasted  two  or  three  days 
and  were  followed  by  extreme  humidity. 

“These  storms  definitely  affected  the  quality  of  the 
1938  crop,”  Mr.  Oley  said.  “The  only  time  when  the 
quality  exceeded  60  per  cent  U.  S.  No.  1  was  during  the 
week  ending  September  10,  and  followed  a  relatively 
dry  period  in  August.  In  1939,  during  the  entire  five 
weeks,  only  one  severe  storm  occurred.  This  was  dur¬ 
ing  the  last  two  days  of  August  and  was  followed  by 
rapidly  clearing  weather,  cool,  sunny  days  and  a  high 
wind.  Thus,  little  damage  resulted.” 

During  the  past  year.  New  Jersey’s  cannery  tomato 
crop  was  approximately  31,800  acres  with  an  average 
yield  of  about  6.3  tons  per  acre.  The  1936  average 
yield  per  acre  was  approximately  6.9  tons  and,  for  the 
ten-year  average  1928  to  1937,  5.03  tons. 

PEA  VINE  SILAGE  FOR  WINTER  FEEDING 

HE  University  of  Wisconsin  Agricultural  Experi¬ 
ment  Station  has  recently  issued  Bulletin  446, 
“What’s  New  in  Farm  Science”  summarizing  some 
of  the  research  work  carried  on  during  the  past  year  in 
various  fields,  and  containing  several  items  of  special 
interest  to  canners.  Copy  of  the  bulletin  will  be 
mailed  free  of  charge  to  residents  of  that  state  who 
make  application  for  it. 

One  item  that  may  be  particularly  timely  in  connec¬ 
tion  with  contracting  for  pea  acreage,  has  to  do  with 
pea  vine  silage : 

“That  pea  vine  silage  made  without  a  preservative 
is  very  effective  in  maintaining  good  carotene  and  vita¬ 
min  A  content  in  milk  was  shown  by  an  experiment 
which  this  Station  carried  on  in  cooperation  with  W.  W. 
Clark  of  Beaver  Dam. 

“Mr.  Clark  feeds  pea  vine  silage  regularly  in  winter. 
Analyses  showed  the  total  vitamin  A  in  milk  produced 
on  his  ration  was  13  micrograms  per  gram’of  butterfat 
on  January  3,  at  which  time  three  cows  were  trans¬ 
ferred  to  a  ration  in  which  pea  silage  was  replaced  by 
alfalfa  hay  on  an  equivalent  dry  matter  basis  for  the 
next  6  weeks.  At  the  end  of  that  time  the  total  vitamin 
A  in  milk  produced  by  the  test  cows  had  dropped  to  10.7, 
while  the  herd  milk  had  increased  to  15.2.  All  the 
cows  were  then  given  pea  vine  silage  for  the  next 
month,  with  the  result  that  milk  of  the  test  cows  and 
the  rest  of  the  herd  showed  the  same  vitamin  potency 
on  March  14. 

“Not  only  does  pea  vine  silage  help  bring  about  pro¬ 
duction  of  high-quality  winter  milk,  but  its  high  pro¬ 
tein  content  makes  for  economical  rations.  Mr.  Clark 
formerly  bought  large  amounts  of  protein  concentrate, 
but  since  he  began  using  pea  vine  silage  he  has 
been  able  to  get  good  milk  production  without  buying 
any  protein  feeds.” 

“CANCO”  HAWAIIAN  REPRESENTATIVE  COMING  TO  STATES 

N.  T.  Booth,  who  has  been  acting  as  superintendent  of  the 
large  plant  of  the  American  Can  Company  at  Honolulu,  T.  H., 
is  coming  to  the  mainland  to  join  the  staff  of  the  plant  at  San 
Francisco,  Calif. 
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BEAN  CANNERS  ORGANIZE 

The  thought  and  effort  of  Mid-Atlantic  green  and 
wax  bean  packers  toward  the  formation  of  an 
industry-wide  organization  which  had  been  sug¬ 
gested  and  discussed  at  several  previous  sessions  were 
brought  to  a  head  in  Baltimore,  December  20th,  by  the 
formation  of  a  steering  committee. 

The  steering  committee  consists  of:  Dixon  Gibbs, 
Rentzel  Cleaveland,  William  Free,  P.  Cannon  and 
James  M.  Shriver. 

The  session  was  attended  by  bean  packers  represent¬ 
ing  the  entire  Mid-Atlantic  section. 

Formation  of  the  committee  took  place  after  discus¬ 
sion  of  the  potential  value  which  a  nation-wide  organi¬ 
zation  could  bring  to  the  industry.  The  objective  of  the 
committee  is  to  bring  together  representation  from  the 
various  sections  of  the  country  where  green  and  wax 
beans  are  canned.  The  national  representation  then 
will  take  up  the  effort  of  forming  an  industry-wide 
organization,  for  the  purpose  of  disseminating  market 
information  and  carrying  on  educational  activities. 

The  results  obtained  by  the  pea  canners  and  corn 
canners  through  industry-wide  organization  were  the 
incentives  which  the  canners  had  for  the  decision  to 
attempt  a  national  green  and  wax  bean  effort.  Origi¬ 
nators  of  the  program  pointed  out  that  orderly  mar¬ 
keting  of  their  product  would  be  their  main  objective. 


DEPARTMENT  STORE  SLASHES  PRICES 


Anew  YORK  city  department  store  last  week 
placed  a  variety  of  canned  foods  on  sale  at  low 
prices,  although  in  this  instance  the  offerings 
consisted  of  many  imported  items.  One  domestic  line 
which  suffered,  however,  in  the  price-cutting  was  soup 
which  ordinarily  sells  at  $1  for  eight  cans.  The  sale 
price  was  89  cents  for  eight  containers.  Pickles  and 
relishes  which  sell  in  25-ounce  jars  at  45  cents,  were 
marked  down  to  38  cents.  Among  about  100  items 
listed  for  sale  were  Portuguese  sardines,  Norwegian 
cocktail  shrimp,  Italian  anchovies,  boned  chicken,  etc. 


TO  PROTEST  “SOUR”  ON  CHERRY  LABELS 

USE  of  the  word  “sour”  on  the  label  of  cans  of  red 
pitted  cherries  came  in  for  considerable  criti¬ 
cism  at  the  recent  annual  meeting  of  the  Michi¬ 
gan  Canners  Association  in  Grand  Rapids.  The  word 
is  required  under  the  regulations  of  the  Department 
of  Agriculture.  Karl  Reynolds,  a  canner  of  Sturgeon 
Bay,  Wis.,  voiced  the  industry’s  opposition  to  this 
labeling  requirement.  The  implications  of  the  word 
“sour”  he  said,  tended  to  prejudice  new  consumers 
against  the  product ;  also  hampered  the  industry’s 
attempt  to  expand  sales  of  canned  cherries  geo¬ 
graphically  and  seasonally. 


RETAIL  ADVERTISING  UP 


A  LTHOUGH  75  daily  newspapers  passed  out  of 
existence  during  1939,  an  increase  of  25  over 
/  \  the  previous  year,  “Advertising  Age”  estimates 

that  the  volume  of  retail  advertising  in  newspapers 
for  the  week  ended  December  23,  showed  an  increase 
of  more  than  5  per  cent  over  the  year  before.  The 
lineage  was  23,903,088,  against  22,636,988. 


FANCY  PEAS 
GET  TOGETHER 


Get  your  sizes  accu¬ 
rately  separated  and 
avoid  the  loss  in  mixed 
lots.  It's  just  a  matter 
of  using  a  machine  that 
will  put  all  the  tiny  peas 
together  and  also  cor¬ 
rectly  grade  the  others. 


Also  for  Lima  and 
Navy  Beans,  Cherries,  etc. 


Waste 


The  ^ 

Sprague-Sells  £ 

TWIN  REEL  PEA  GRADER 


Grades  from  smallest  to  largest  sizes  without  interruption  in 
patented  "Cloverleaf"  drums.  Prevents  whipping  and  snaking. 
Delivers  product  in  perfect  condition.  Prevents  misgrading. 
Enormous  capacity.  Supplied  with  any  number  of  sections. 
Also  with  regular  or  special  perforations. 

Write  for  complete  information  on  our  Jine  of  Graders. 

FREE  —  Our  Big  Catalog  of 
Canning  Equipment 

This  book  is  an  encyclopedia  of  We  also  invite  requests  for 
modern  equipment  for  the  can-  suggestions  on  the  planning  or 
ner.  Filled  with  illustrations  and  modernization  of  canneries  or 
descriptions  of  the  most  efficient  on  machinery  best  suited  for 
machinery  for  every  purpose.  economical  production. 

Modern  Canning  Equipment  for  All  Food  Products 


(Sprague-Sells  Division)  / 

HOOPESTON,  ILLINOIS  <  ^  *'// 

SEND  THE  COUPON 

FOOD  MACHINERY  CORPORATION^^^ssoa-^ 

(Sprague-Sells  Division)  HOOPESTON,  ILL, 


□  Full  details  of  the  Sprague-Sells  Twin  Reel  Pea  Grader. 

□  Your  complete  General  Catalog. 
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WHITMAN  JOINS  ACICIDE  LABORATORIES 

R.  C.  Whitman,  for  the  past  ten  years  with  Monsanto  Chemical 
Company,  resigned  recently  and  has  joined  Agicide  Laboratories, 
Inc.,  of  Milwaukee  and  Los  Angeles,  manufacturers  of  insecticide 
concentrates,  foundry  parting  and  nut  shell  flour  for  industrial 
uses.  Mr.  Whitman  who  has  been  active  in  the  development  of 
wetting  agents  and  synthetic  detergents,  will  be  a  member  of 
the  technical  staff  of  Agicide  Laboratories  and  will  represent 
them  as  Eastern  District  Manager. 

BEWLEY  PURE  FOOD  BILL  NOW  LAW 

In  reporting  the  meeting  of  the  Association  of  New  York 
canners  in  our  issue  of  December  25th,  reference  was  made  to 
the  splendid  way  with  which  Wm.  Bewley,  canner  and  State 
Senator,  is  looking  after  the  interests  of  New  York  canners  in 
legislative  matters  and  we  referred  to  his  sponsoring  of  several 
bills  in  the  interest  of  the  industry  including  the  Bewley  Food  Bill 
which  is  patterned  after  the  Federal  Pure  Food  Law,  but  which^ 
was  claimed  to  have  been  defeated  by  a  close  margin.  It  is  now 
learned  that  the  Bewley  Food  Bill  was  passed  by  the  Legislature 
and  has  been  signed  by  the  Goveimor  and  is  now  law'.  It  is  a 
pleasure  to  make  this  announcement  and  to  compliment  Mr. 
Bew’ley  on  his  success. 

BEIDEMAN  FOOD  SALES,  INC. 

The  firm  of  Beideman  Food  Sales,  Inc.,  who  have  been  packers’ 
agents  and  brokers  since  1914  specializing  in  cold  pack  fruits 
and  quick  frozen  fruits  and  vegetables,  has  changed  its  name 
to  the  Beideman  Food  Sales  Company  as  a  result  of  the  addition 
of  other  lines  of  food  products.  The  company  maintains  offices 
in  Philadelphia. 

$100,000  FIRE  LOSS 

The  J.  Leroy  Farmer  Company  brick  and  concrete  warehouse 
at  Marengo,  Iowa,  was  destroyed  by  fire  on  December  21st  when 
some  70,000  cases  of  canned  corn  and  30  tons  of  sugar  were 
burned  at  an  estimated  loss  of  $100,000.00.  The  value  of  the 
corn  was  covered  by  insurance. 

QUAKER  MAID  EXPANDING 

An  $800,000  addition  is  being  built  to  the  plant  of  the  Quaker 
Maid  Company  at  Terre  Haute,  Indiana. 

WAYS  TO  SELL  MORE  CANNED  CORN 

As  a  part  of  its  promotional  work  with  retailers  for  the  benefit 
of  the  canning  industry,  the  American  Can  Company  has  just 
published  a  ntwv  booklet,  “Ways  To  Sell  More  Canned  Corn.” 
It  is  the  latest  in  a  series  which  is  providing  detailed  informa¬ 
tion  to  aid  grocers  in  selling  moie  canned  foods. 

The  new  grocer’s  manual  describes  the  types  and  styles  of 
canned  coi  n,  explains  their  various  uses,  and  includes  illustrated 
display  suggestions  and  selling  hints.  New  recipes  for  canned 
corn  are  illustrated  in  natural  color  on  insei'ts  designed  to  be 
removed  and  used  on  counter  disjilay  cards.  Full  color  repro¬ 
ductions  used  in  that  way  are  knowm  to  be  powerful  sales 
stimulants. 

Following  its  usual  practice,  Canco  will  make  the  booklet 
available  in  quantities  to  chain  store  headquarters,  wholesalers, 
brokers  and  canners.  It  is  now  being  featured  in  advertisements 
to  grocers  throughout  the  country. 


INTEREST 


OUTLOOK  BRIGHT  FOR  1940 

Says  Charles  E.  Wilson,  President,  General  Electric  Co.:  “We 
in  the  General  Electric  Co.  confidently  expect  that  in  both 
capital  goods  and  consumer  goods,  business  in  the  electrical 
industry  will  be  better  in  1940  than  in  1939. 

Late  in  1939  the  output  of  electricity  reached  new  all-time 
high  levels,  clearly  indicating  the  continuing  need  for  more 
capital  goods  for  the  generation,  transmission  and  distribution 
of  electricity.  These  high  levels  also  reflect  increased  industrial 
activity  and  the  more  urgent  related  need  for  capital  goods  for 
plant  modernization  and  for  low  cost  production  by  means  of 
efficient  electrically  energized  equipment. 

Lai’ger  farm  incomes  and  expanding  payrolls  in  manufacturing 
and  service  industries  should  further  stimulate  the  growing 
demand  for  consumer  goods  as  represented  by  home  appliances 
for  better  living. 

In  reaching  these  conclusions,  due  consideration  has  been 
given  to  the  uncertainties  arising  from  conditions  abroad,  as 
w'ell  as  to  our  unsolved  domestic  problems,  but  in  support  of 
our  confidence,  we  are  increasing  our  expenditures  and  commit¬ 
ments  not  only  in  anticipation  of,  but  as  an  aid  to,  better  busi¬ 
ness  in  1940.” 

S  &  W  SALES  MEETING 

Sales  representatives  of  S  &  W  Fine  Foods,  Inc.,  from  the 
Pacific  Coast  States  gathered  at  San  Francisco,  Calif.,  the  last 
of  the  year  to  attend  the  company’s  annual  sales  convention. 
Sales  and  advertising  plans  for  1940  were  outlined  by  President 
Jacob  Blumlein,  General  Manager  Adrien  Falk,  Sales  Manager 
J.  Lichtig,  and  Secretary  Lionel  Eaton. 

LOVEGREN  HEADS  CANNING  INDUSTRY  BOARD 

Harrison  S.  Robinson  has  resigned  as  managing  director  and 
chairman  of  the  board  of  the  Canners  Industry  Board,  San 
Francisco,  Calif.  He  will  be  replaced  as  board  chairman  by 
Carl  N.  Lovegren,  of  the  Hunt  Brothers  Packing  Company,  while 
Guy  R.  Kinsley  will  act  as  managing  director. 

STEEL  MEN  TAKE  OVER  CANNERY 

The  canning  plant  of  F.  B.  Neuhoff,  Inc.,  at  Porterville,  Calif., 
known  as  the  United  Packing  Corporation  plant,  has  been  taken 
over  by  Myer  and  Norton  Simon,  who  operate  as  the  Los 
Angeles  Steel  Products  Company. 

PACKING  SARDINES 

Benecia  Fisheries  have  commenced  the  packing  of  sardines 
at  the  plant  of  the  Ozol  Packing  Company,  Ozol,  Calif. 

BLUEBIRD  CANNING  INTERESTS  PURCHASED 

The  assets  of  the  Bluebird  Canning  Company  of  Athens,  Texas, 
have  been  purchased  by  C.  S.  Greer  of  Tulsa,  Oklahoma,  who 
will  reopen  the  plant  in  1940.  Mr.  Greer  is  also  interested  in  a 
plant  being  established  at  Eagle  Pass  and  plans  to  locate  another 
in  West  Texas. 

CANCO’S  MR.  STURDY  SPEAKS 

January  10 — Seattle,  Wash.,  Associated  Grocers  Co-Op. 
January  11 — Seattle,  Wash.,  Schwabacher  Bros.  &  Co.,  Inc. 
January  12 — Seattle,  Wash.,  Matchett-Macklem  Co. 

January  13 — Seattle,  Wash.,  American  Wholesale  Grocery  Co. 
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HEINZ  CELEBRATES  TOTH  ANNIVERSARY 


Diners  in  70  banquet  halls  in  that  number  of  cities,  ranging 
from  the  Atlantic  to  the  Pacific  and  from  the  far  north  to  the 
Rio  Grande,  December  28th,  listened  to  the  same  addresses  and 
music  through  the  means  of  a  25,000-mile  telephonic  hook-up 
arranged  by  Howard  Heinz,  president  of  H.  J.  Heinz  Company, 
to  bring  all  Heinz  employees  in  the  United  States  and  Canada  as 
closely  together  as  possible  to  celebrate  the  concern’s  70th 
anniversaiy.  Mr.  Heinz  spoke  from  Pittsburgh,  where  local 
workers  dined  together  in  Heinz  Auditorium  and  Service  Build¬ 
ing,  and  there  were  responses  from  banquet  halls  in  New  York 
City,  Toronto,  Canada,  and  Berkeley,  California. 

In  addition  to  Mr.  Heinz,  the  speakers  included  his  son, 
H.  J.  Heinz  II,  who  sei’ved  as  toastmaster  at  Pittsburgh,  W.  M. 
McKillop,  manager  of  branches  and  sales  in  the  United  States, 
who  spoke  from  New  York  City,  G.  F.  Mason,  a  former  Pitts¬ 
burgher,  speaker  at  Berkeley,  Calif.,  representing  the  Manu¬ 
facturing  Department,  and  J.  F.  Scruton,  Canadian  general 
branch  house  manager,  who  responded  from  Toronto. 

At  each  of  the  70  banquets  there  was  a  toastmaster  and  a 
program  of  entertainment,  part  of  the  latter  being  the  screening 
of  a  motion  picture,  “Yesterday,  Today  and  Tomorrow,’’  a 
Hollywood  production,  that  portrays  the  history  of  the  preserved 
food  industry  and  the  part  the  company  has  taken  in  it. 

Three  large  dining  rooms  in  the  Heinz  employees  service 
building  were  used  in  serving  the  banquet  in  Pittsburgh  and 
the  menus  were  the  same  at  all  70  dinners. 

Gold  medals  and  watches  were  awarded  in  all  parts  of  the 
United  States  and  Canada  in  recognition  of  various  periods  of 
service.  Employees  who  have  served  ten  years  received  medals, 
and  girls  with  12  and  men  with  20  years  of  service  were 
awarded  watches. 

In  commemoration  of  the  anniversary,  the  company  presented 
a  medallion  to  each  employee.  On  one  side  appears  the  figure 
of  the  founder,  and  on  the  other  that  of  the  little  building  in 
which  the  business  was  established. 

The  company  began  business  in  a  small  way,  with  two  women 
and  a  boy,  at  Sharpsburg,  a  suburb  of  Pittsburgh,  Pa.,  in  1869, 
and  has  since  become  international  in  its  activities,  with  26 
factories  in  five  countries,  117  sales  branches  and  warehouses, 
200  salting  houses  and  receiving  stations,  250  foreign  agencies 
and  approximately  17,000  employees. 


12  pockets 


cUi-SfieeJl 

Universal 

PLUNGER  FILLER 


For  filling  Tomato  Products  light 
and  heavy,  Pumpkin,  Soups  of  differ¬ 
ent  kinds.  Baby  Foods,  Liguids, — 
Dog  Foods,  etc. 


CALENDAR  OF  EVENTS 


JANUARY  3-5,  1940 — Northwest  Canners  Association,  annual 
meeting,  Washington  Hotel,  Seattle,  Washington. 

JANUARY  20-27,  1940 — National  Canners  Association,  annual 
convention,  Stevens  Hotel,  Chicago,  Illinois. 

JANUARY  20-27,  1940 — Canning  Machinery  &  Supplies  Exhibi¬ 
tion,  Stevens  Hotel,  Chicago,  Illinois. 

JANUARY  20-27,  1940 — National  Food  Brokers  Association, 
annual  convention.  Palmer  House,  Chicago,  Illinois. 

FEBRUARY  8-9,  1940 — Ozark  Canners  Association,  annual 
meeting.  Hotel  Connor,  Joplin,  Missouri. 

FEBRUARY  12-13,  1940 — Tennessee-Kentucky  Canners  Asso¬ 
ciation,  Annual  Meeting,  Andrew  Johnson  Hotel,  Knoxville, 
Tennessee. 


Designed  for  high  speed,  200  cans 
or  more  per  minute. 


One  hand  wheel  universally  ad¬ 
justs  the  fill. 


Runs  very  smooth,  No  waste,  Accur 
ate  fill. 


No  mashing  of  product, 


FEBRUARY  9-17,  1940 — National  Canned  Salmon  Week. 

FEBRUARY  15-22,  1940 — National  Cherry  Week. 

FEBRUARY  20-22,  1940 — Pickle  and  Kraut  Packers’  Technical 
Conference,  Michigan  State  College,  East  Lansing,  Michigan. 

FEBRUARY  27-28,  1940 — Virginia  Canners  Association,  An¬ 
nual  Meeting,  Hotel  Roanoke,  Roanoke,  Virginia. 


Either  chute  or  worm  and  disc  feed, 


AVARS  MACHINE  COMPANY 

Salem,  New  Jersey 
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PEA 


Alaska  28-57  W.  R.  in  our  Minneapolis  Trial  Ground 


^  v-i  Tor  The 

SEED  Critical 

Ganner 


Alaska  28-57  Wilt  Resistant 

An  improved  strain  of  fully  Wilt  Resistant  Alaskas.  It 
matures  about  two  days  earlier  than  many  strains.  Very 
uniform  in  growth,  high  yielding,  small  seeded  type,  grad¬ 
ing  a  high  percentage  in  the  No.  2  and  No.  3  sieve  sizes. 
Can  be  classified  as  a  high  guality  Alaska.  We  consider 
it  the  outstanding  strain  today. 

Future  Contract  and  Spot 

Other  varieties  including  Perfection  W.  R.,  "Wis¬ 
consin  Penin  W.  R.,  Perfection,  Thomas  Laxton. 

Northrup,  King  &  Co. 

Seed  Growers  and  Merchants  Since  1884 

Minneapolis,  Minn. 


HflfllflCHtli  Pea 


get  helpful  information  on  the  hulling  of  Green 
Peas  or  Lima  Beans  for  canning  purposes  ...  to 
improve  your  production  and  secure  the  best 
quality  at  lowest  costs  .  .  .  visit  the  Hamachek 
Exhibit  at  Space  12,  Hotel  Stevens,  during  the 
National  Canners’  Convention. 

Attending  representatives  devote  all  of  their  time 
to  hulling  problems.  We  do  not  make  any  other 
type  of  machinery  to  divide  our  efforts. 


FRANK  HAMACHEK  MACHINE  CO. 

fi (i/ cjt  / (irerx  af  Vainers,  Vjner  FeederSf  Enstlaf^e  Dtstrihutors  and  C'hain  jAdjusters 

KEWAUNEE,  WISCONSIN 
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THE  MARKETS 

IN  THE  LEADING  CANNED  FOODS  CENTERS 

WEEKLY  REVIEW 

Buyers  Becoming  Active — Stocks  in  Strong  Hands  Higher  market  for  real  standard  tomatoes,”  That  puts 


Prices  Anticipated — The  Tomato  Situation — Spinach  in  Lime¬ 
light — Coast  Strike  Has  Ended. 

Buyers  stirring — This  week  really  belongs  in 
the  the  holiday  season,  and  so  canned  foods  busi¬ 
ness  has  been  on  the  rather  quiet  side  but  it  is 
plainly  noted  that  the  buyers  are  awake  to  the  possi¬ 
bility  of  higher  prices,  are  feeling  out  the  market  and 
not  a  few  of  them  placing  orders  now  while  the  prices 
are  in  their  favor.  And  the  canners,  showing  full  con¬ 
fidence  in  their  holdings  are  helping  the  situation.  The 
scouts  are  busy  trying  to  find  ever  lower  and  lower 
prices  for  their  friends,  the  buyers;  but  the  industry 
as  a  whole  has  their  number,  and  not  a  few  canners  are 
telling  them,  plainly,  that  if  they  expect  them  to  pay 
commissions  they  must  get  them  decent  prices.  That  is 
the  strength  of  the  market,  and  it  holds  in  all  lines,  in 
all  sections.  The  holders  of  present  stocks  are  in  strong 
hands,  everywhere,  and  they  are  not  trying  to  drive  for 
high  prices.  In  fact  their  restraint  in  face  of  the  clean¬ 
ing  up  conditions  of  spot  canned  foods,  and  the  general 
feeling  that  better  prices  are  inevitable,  is  remarkable. 
Note  that  new  lists  are  not  upped  in  prices,  as  a  rule, 
but  rename  firm  prices,  and  are  chiefly  notable  for  the 
number  of  sizes  and  grades  marked  “out.”  But  there  is 
considerable  room  for  improvement  in  prices  before  any 
justifiable  claim  of  “high”  could  be  applied,  and  the 
canners  should  realize  this,  and  begin  to  gradually 
advance  their  prices. 

TOMATOES — Late  last  month  the  National  Canners 
Association  announced  the  holdings  of  canned  tomatoes 
as  of  December  1st,  showing  a  total  of  but  10,793,384 
cases.  This  is  exclusive  of  California  holdings,  but  that 
region  has  only  enough  canned  tomatoes  for  its  own 
use,  and  so  can  be  left  out  of  the  picture.  Market-wise 
traders,  and  canners,  see  quite  clearly  that  it  is  going 
to  be  difficult  to  stretch  this  small  amount  to  keep  the 
market  supplied  over  the  more  than  nine  months 
remaining  from  December  1st,  to  the  new  tomato  can¬ 
ning  time.  Southern  packed  tomatoes  will  not  change 
this.  And  the  job  is  made  more  difficult  by  the  practi¬ 
cal  elimination  of  so-called  standard  tomatoes  as  a 
market  factor.  Mention  “standard  tomatoes”  to  any 
worth-while  tomato  canner  and  he  practically  foams  at 
the  mouth:  “What  do  you  mean  standard  tomatoes! 
These  cheap  tomatoes  you  see  quoted  are  not  standards ; 
they  are  hardly  poor  seconds,  and  they  ought  to  be 
marked  with  the  McNary-Mapes  crepe  label,  but  they 
are  not.  Why  ?  They  are  the  plaything  of  the  chains, 
and  their  agents,  and  they  ought  not  to  be  quoted  as 


them  in  a  class  by  themselves,  and  they  belong  there ; 
and  if  any  tomato  canners  care  to  join  such,  that  is 
their  privilege. 

Under  date  of  January  3rd,  a  Pennsylvania  brokerage 
house  sent  out  this  postal  of  “Special  Tomato 
Offerings”: 


5200  cs.  24/2  Std.  Hand-Packed  Tomatoes,  salt . $  .65 

3400  cs.  24  '2  Ex.  Std.  Hand-Packed  Tomatoes,  salt . 70 

2000  cs.  24/2  Select.  Hand-Packed  Tomatoes,  salt . 85 

2000  cs.  24/2  Fancy  Hand-Packed  Tomatoes,  salt . 90 

2500  cs.  24/2  Field  Run  Hand-Packed  Tomatoes,  salt . 97 

1900  cs.  24/2', 0  Ext.  Std.  Hand-Packed  Tomatoes,  salt .  1.00 

2000  cs.  24/2V2  Select.  Hand-Packed  Tomatoes,  salt .  1.10 

2500  cs.  24/3  Field  Run  Hand-Packed  (SPECIAL),  salt . 95 

2300  cs.  6/10  Ext.  Std.  Hand-Packed  Tomatoes,  salt .  3.15 

1200  cs.  6/10  Selected  Hand-Packed  Tomatoes,  salt .  3.25 

900  cs.  6/10  Fancy  Vacuum  Hand-Packed  Tomatoes,  salt .  3.50 


F.  O.  B.  PENNSYLVANIA  FACTORIES 
SUBJECT  TO  CONFIRMATION 

The  tomato  market  is  reported  as  hardening  this 
week,  and  you  may  expect  it  to  go  on  hardening, 
especially  on  the  better  grades  which  are  growing 
scarce.  We  expect  to  see  a  scramble  for  top  extra 
standards  and  fancy  tomatoes.  There  were  hundreds 
of  tomato  canners  who  either  did  not  pack  last  year, 
or  who  have  gone  completely  out  of  the  business,  re¬ 
garding  it  as  impossible  to  make  any  money  in  it,  and 
if  the  tomato  market  does  not  get  out  of  its  bondage 
under  present  conditions  there  will  be  still  more  who 
give  up  the  game  in  1940.  We  wish  more  tomato 
canners — and  more  canners  of  all  kinds — would  put  us 
on  their  mailing  lists  to  regularly  receive  their  prices 
as  issued.  It  would  help  us  to  help  them,  and  the 
entire  industry. 

Spinach  has  taken  on  added  interest  this 
week.  There  has  been  a  very  decided  drought  through¬ 
out  the  country  as  a  whole  during  the  past  three 
months,  but  especially  in  the  middle  west,  and  the 
spinach  crop — and  other  crops  as  well — have  suffered. 
California  lost  its  winter  spinach  packs  and  now  the 
southwest  is  following  suit.  So  canned  spinach  is  ad¬ 
vancing.  It  is  quoted  here:  2s,  821/0  cents;  2y->,  $1-05 
to  $1.10 ;  10s,  $3.60. 

An  important  feature  of  the  week,  of  main  interest 
to  west  coast  canners,  is  the  announcement  of  the 
ending  of  the  long  shipping  strike  at  San  Francisco. 
Running  nearly  two  months,  with  goods  piled  up  and 
unmovable,  the  situation  was  becoming  desperate. 
Stocks  on  this  coast  are  about  exhausted,  and  in  any 
event  the  country  will  be  glad  to  learn  that  this  major 
labor  disturbance  has  passed  out  with  the  old  year.  It 
is  hoped  labor  will  be  better  acting  this  year. 
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NEW  YORK  MARKET 

By  “New  York  Stater” 

Sverial  Corr«npondont  of  “The  Canning  Trade" 

Buying  Resumes — Better  Prices  Gradually  Coming — Apples 
Moving  Up — Fruits  Generally  Firmer — Approaching  Lent  Lends 
Strength  to  Fish — Spinach  Better — Milk  Prices  to  Advance. 

New  York  January  4,  1940. 

HE  SITUATION — The  canned  foods  markets  here 
started  off  the  new  year  in  a  vastly  improved  posi¬ 
tion  compared  with  this  time  in  1939,  due  to  a 
generally  firm  price  situation,  a  strong  position  statis¬ 
tically  and  resumption  of  the  distributor-buying  which 
had  been  deferred  just  before  the  year-end  holidays. 
New  York  State  vegetables  and  fruits  are  holding  firm 
all  along  the  line,  and  the  offerings  that  came  up  this 
week  from  the  South  indicated  that  cheap  selling  in 
that  section  has  terminated  on  major  products.  Buyers 
are  being  strongly  urged  to  cover  ahead  on  evaporated 
milk. 

New  York  packers  of  apple  products  indicated  this 
week  that  they  are  endeavoring  to  secure  a  slightly 
higher  range  of  prices  for  applesauce.  Some  of  the 
leading  concerns,  in  fact,  are  less  willing  to  sell  at 
current  lists  owing  to  increased  costs  which  attended 
the  1939  apple  pack.  One  factor  is  moving  up  quota¬ 
tions  for  large  containers  after  January  6th.  Sour 
pitted  cherries  are  holding  firm  in  all  packing  areas, 
and  the  bottom  evidently  is  being  reached  by  grapefruit 
juice  in  Texas  as  the  industry  is  coming  to  realize  that 
weather  conditions  have  seriously  affected  the  yield. 

The  fish  line  is  now  facing  a  stronger  situation  gen¬ 
erally  as  packer  inventories  are  very  light  and  Lenten 
demands  have  yet  to  be  met  in  distributor  quarters, 
which  appears  to  be  particularly  true  in  the  instance 
of  pink  salmon  and  tuna. 

TOMATO  JUICE — The  market  position  for  this 
article  shows  a  degree  of  improvement  following  the 
purchase  of  some  good-sized  quantities  in  the  South. 
Large  containers  have  been  moving  actively.  Current 
quotations  are  around  40  cents  per  dozen  for  No.  1, 
57^2  cents  for  the  twenty-ounce  containers,  67  V 2  cents 
for  the  twenty-four  ounce  tins,  and  $2.40  for  No.  lO’s, 
all  f.  o.  b.  Peninsula. 

TOMATOES — Prices  for  the  standards  show  no 
change  this  week  and  with  resumption  of  buying  along 
broader  lines  it  is  more  than  probable  that  quotations 
will  move  higher  on  the  1939  carryover,  as  many  in  the 
trade  forecast.  Standard  No.  2s  range  from  59  cents  to 
60  cents  per  dozen  f.  0.  b.  Baltimore,  and  No.  10s  appear 
placed  within  a  range  of  $2.70  to  $2.90,  same  basis. 
A  check  on  California  tomatoes  this  week  shows  prices 
remaining  at  $1.00  to  $1,021/2  pei'  dozen  for  No.  2V2 
tins,  f.  o.  b.  West  Coast,  although  it  is  stated  that  971/2 
cents  is  possible. 

SPINACH — Replacement  buying  in  this  item  should 
strengthen  the  market  materially  for  unsold  quantities 
remaining  from  the  1939  pack  in  the  Tri-States.  Offer¬ 
ings  this  week  on  the  fall  pack  range  from  95  cents  to 
$1  per  dozen  for  No.  21/2  tins,  f.  o.  b.  Baltimore,  with 
the  No.  10  containers  holding  firmly  at  $3.25  to  $3.50. 


APPLE  PRODUCTS — Despite  the  abundant  New 
York  State  crop  last  year  packing  costs  were  higher 
and  indications  were  given  this  week  that  New  York 
packers  are  seeking  higher  prices  on  applesauce.  Their 
grades  also  are  more  widely  sought  this  season  for 
blending.  No.  2  tins  are  firm  at  65  cents  per  dozen, 
and  on  No.  10s  two  large  packers  are  naming  $2.85, 
f.  o.  b.  factory.  One  packer  who  has  been  quoting 
$2.75  on  this  size  will  move  his  quotation  up  to  $2.85 
on  January  6th.  Solid  pack  apples  are  moving  in  better 
volume.  The  general  ideas  on  No.  10  tins  range  from 
$3.25  to  $3.35  per  dozers  factory,  with  extra  heavy 
pack  at  $3.75  per  dozen. 

GRAPEFRUIT  PRODUCTS— It  was  learned  this 
week  that  two  large  packers  of  grapefruit  products  in 
Texas  had  withdrawn  from  the  market,  which  the 
trade  here  believes  marks  the  turning  point  following 
recent  price  declines.  One  packer  advised  his  repre¬ 
sentatives  here  that  he  cannot  pack  juice  profitably  at 
current  levels,  and  the  other  factor  has  shut  down 
his  plant  until  later  in  the  month  when  the  yield  of 
juice  is  expected  to  run  heavier.  Texas  juice  is  offered 
at  55  cents  per  dozen  No.  2  tins,  and  the  unsweetened 
juice  in  No.  3  special  containers  is  offered  at  $1.20, 
f.  o.  b.  Texas  plant.  Prices  on  a  Brownsville  basis  are 
somewhat  higher  owing  to  freight  charges.  A  Florida 
packer  is  quoting  juice  this  week  at  571/2  cents  for  No. 
2  tins,  and  $1.30  per  dozen  for  No.  3  unsweetened, 
f.  o.  b.  Tampa.  The  blended  grapefruit  and  orange 
juice  is  named  at  60  cents  in  No.  2  tins,  and  at  $1.35 
for  No.  3  containers,  same  basis. 

CHERRIES — A  firm  market  prevails  currently  for 
R.  S.  P.  cherries  in  the  leading  packing  areas.  New 
York  State  packers  are  not  .selling  below  $1.05  per 
dozen  No.  2  tins,  or  $4.75  to  $5  for  No.  10s  f.  o.  b.  fac¬ 
tory.  Offerings  from  Michigan  range  from  $1  to 
$1.02V->  for  No.  2  tins,  and  $4.75  for  No.  10s,  f.  o.  b. 
cannery.  Unsold  supplies  from  the  generous  1939  pack 
are  light. 

EVAPORATED  MILK — Prices  now  in  effect  for 
evaporated  milk  are  deemed  low  in  the  ^iistributing 
trades  and  buyers  are  being  advised  in  one  instance, 
at  least,  to  cover  their  requirements  for  sixty  days. 
Stronger  markets  for  butter  and  increases  of  25  cents 
to  60  cents  per  hundred  pounds  for  raw  milk  than  a 
year  ago  are  cited,  and  attention  is  called  to  the  fact 
that  it  takes  about  95  pounds  of  raw  milk  to  manufac¬ 
ture  one  case  of  evaporated  milk  containing  forty-eight 
141  2  ounce  tins.  Floor  stocks,  it  is  said,  are  protected 
against  a  price  decline  for  the  sixty-day  period.  Export 
buying,  should  that  develop  on  any  scale,  would  prob¬ 
ably  bring  about  a  shortage. 

SALMON — The  market  for  pinks  is  now  quite  firm 
on  the  Coast  at  $1.50  f.  o.  b.,  and  in  view  of  the  light 
packer  inventories  and  broader  demands  that  are 
expected  to  develop  early  this  year  for  the  Lenten  sea¬ 
son  (February  7th),  a  prominent  factor  in  the  trade 
expects  the  market  on  pinks  to  move  up  to  $1.65. 

SARDINES — California  advices  state  that  the  count 
of  fish  is  currently  running  between  six  and  eight  to 
the  tin,  which  is  less  than  usually  desired  in  the  dis¬ 
tributing  trade.  Prices  appear  to  vary  with  the  count 
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for  ovals,  and  some  packers  are  still  adhering  to  a  quo¬ 
tation  of  $3.50  f.  o.  b.  Coast,  no  count  specified.  For 
five  to  six  count  asking  prices  are  $3.75  to  $3.90  per 
case.  Straight  fours,  of  which  there  are  little  to  be 
had  are  obtaining  up  to  $4.15  per  case,  f.  o.  b.  Coast. 


CHICAGO  MARKET 

By  “Illinois” 

Special  Correspondent  of  ‘'The  Canning  Trade” 

“Forty’s”  Favorable  Factors — ^Too  Early  for  Appreciable  Market 
Change — Good  Movement  in  Peas — Corn  Unchanged — Beets 
and  Carrots  Firm — Britian  Buying  Grapefruit — Fruits  Continue 
Steady — A  and  P  Denied  High  Court  Review — 

Know  Your  Broker. 

Chicago,  Ill.,  January  4,  1940. 

The  new  year — it  has  been  the  custom  to  peer 
into  the  future  and  to  figure  what  a  New  Year  has 
in  store.  Newspapers  accordingly  send  reporters 
to  various  authorities,  i.e.,  industralists,  bankers,  lead¬ 
ing  merchants,  etc.  Such  interviews  to  date  have 
been  rather  bullish  in  character  but  what  about  the 
canned  food  industry  to  which  the  readers  of  this 
column  are  particularly  interested?  What  will  be  the 
major  trends  in  1940? 

The  situation  is  a  complexed  one,  made  more  so  by 
the  war  in  Europe  but  here  are  a  few  thoughts: 

1st.  The  industry  today,  and  this  includes  distribu¬ 
tors,  are  headed  by  alert  leaders  and  much  credit  should 
be  given  them.  These  associations  are  also  effectively 
organized,  better  than  in  the  past.  This  should  prove 
helpful. 

2.  The  Orange  and  Blue  Stamp  Plan  has  already 
proven  itself  and  with  its  continued  expansion,  the 
problem  of  surplus  foods  will  have  undoubtedly  been 
very  largely  solved. 

3.  Last  but  not  least,  the  “muddle”  of  distribution 
is  being  clarified  by  the  more  rigid  enforcement  of  the 
Robinson-Patman  Federal  Statute. 

GENERAL  MARKET — This  report  is  written  at  the 
end  of  the  third  day  of  actual  trading  of  the  New  Year. 
Not  much  has  happened  during  that  short  time  as 
buyers  have  been  busy  taking  care  of  innumerable  de¬ 
tails  incident  to  the  start  of  the  New  Year,  and  have 
not  had  much  time  to  accord  brokers. 

Prices  in  the  main  are  unchanged,  and  actual  buying 
and  selling  has  not  as  yet  really  opened  up. 

TOMATOES — With  a  slightly  stronger  tone  to  the 
market  in  the  East,  there  are  some  who  think  that 
better  values  are  in  sight  on  Middlewestern  packings. 
Colder  and  more  seasonable  weather  throughout  the 
Mississippi  Valley  should  spell  for  increased  consump¬ 
tion.  Quotations  range : 

No.  2  standard  Indiana  tomatoes,  621/0  to  65  cents; 
2i/o,  80  to  85  cents,  and  No.  10  $2.50  to  $2.65,  factory. 

PEAS  —  Wisconsin  canners  report  an  unexpected 
volume  of  business  during  the  past  week  and  there  is 
the  growing  feeling  that  everything  in  peas  will  be 
cleaned  up  long  before  new  packing  is  ready.  In 
addition  to  a  scarcity  of  all  No.  1  tin  peas,  brokers  say 
it  is  practically  impossible  to  find  any  lots  of  No.  2  and 


No.  10  tin  standard  No.  4  sieve  Alaskas  or  No.  10  tin 
extra  standard  No.  3  sieve  Alaskas. 

CORN — The  market  continues  to  drift.  There  is  but 
little  if  any  pressure  on  the  part  of  canners.  No.  2  tin 
standard  Narrowgrain  corn  is  quoted  at  from  67i/j  to 
721/2  cents  factory  in  the  surrounding  States. 

12-ounce  fancy  whole  kernel  Golden  Bantam  is  not 
plentiful  and  is  offered  as  a  low  at  95  cents  to  as  high 
as  $1.00  factory. 

GREEN  AND  WAX  BEANS— Some  last-of-the-year 
buying  was  noted  in  No.  2  extra  standard  cut  green  at 
77^2  to  80  cents  Wisconsin  factory. 

No.  10  tin  cut  green  beans  are  in  limited  supply 
throughout  this  district. 

Wax  beans  have  had  little  interest  given  them  of  late. 
BEETS  AND  CARROTS  —  The  market  on  these 
items  is  of  routine  character.  Prices  are  held  firm  and 
there  is  little  disposition  to  cut  under  the  list.  Carrots 
promise  to  be  well  cleaned  up  within  the  next  couple 
of  months. 

GRAPEFRUIT  AND  GRAPEFRUIT  JUICE  —  A 
heavier  than  expected  movement  of  No.  2  fancy  seg¬ 
ments  from  Florida  to  Great  Britain  is  of  prime  im¬ 
portance.  Already  the  British  have  taken  more  new 
pack  Florida  segments  than  a  year  ago  this  time  and 
prospects  are  that  that  Country  will  purchase  as  much 
if  not  more  than  last  citrus  season  when  34  per  cent 
of  the  total  production  was  taken. 

Meanwhile  the  domestic  market  has  been  very  quiet 
except  within  the  past  week  when  the  U.  S.  A.  began 
to  really — “sit  up  and  take  notice”.  A  large  volume  of 
business  has  been  recorded  with  going  prices: 

No.  2  tin  Fancy  Segments . $  .821/2  Florida 

No.  5  tin  Fancy  Segments .  2.25  Florida 

8-ounce  Fancy  Segments . 421/2  Florida 

On  grapefruit  juice  Texas  still  holds  sway  as  far  as 
the  Chicago  territoiy  is  concerned.  Two  or  three  of 
the  prominent  Rio  Grande  canners  have  withdrawn 
from  the  market  as  they  found  their  packing  costs  did 
not  warrant  meeting  present  prices  which  are:  No.  2 
tin  fancy  natural  grapefruit  juice,  50  to  571/2  cents,  and 
46-ounce  fancy  natural  grapefruit  juice,  $1.05  to  $1.25. 

CALIFORNIA  FRUITS — Market  continues  steady 
with  only  odds  and  ends  lots  available  at  under  going 
lists. 

Sizeable  business  was  booked  earlier  in  the  Fall  for 
shipment  the  last  of  December,  and  with  these  cars  now 
rolling,  the  local  trade  is  not  inclined  to  enter  into 
additional  commitments. 

APPLES  AND  APPLESAUCE— With  the  total  pack 
of  apples  for  1939,  no  larger  than  that  of  1938,  despite 
the  large  apple  crop,  canners  feel  secure  that  the 
present  market  will  be  more  than  maintained. 

Applesauce  has  not  moved  as  good  as  some  had  ex¬ 
pected.  No.  2  fancy  is  offered  all  the  way  from  621/2 
to  721/2  cents  f.o.b.  New  York  and  Pennsylvania  points. 

PACIFIC  NORTHWEST — Oregon  prunes  are  being 
well  maintained.  The  pear  market  is  strong.  Berry 
business  is  confined  only  to  fill-in  wants. 

ROBINSON-PATMAN  FEDERAL  STATUTE— The 
United  States  Supreme  Court  on  Tuesday  of  this  week, 
denied  the  Great  Atlantic  and  Pacific  Tea  Co.  a  review 
of  an  order  from  the  Federal  Trade  Commission  direct- 
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ing  the  A  &  P  to  abandon,  once  and  for  all,  the  practice 
of  purchasing  on  a  net  price  that  reflected  brokerage, 
as  such  a  practice  is  illegal. 

The  trade  at  large  have  been  waiting  for  the 
Supreme  Court  to  pass  upon  this  matter,  and  now  that 
it  has,  A  &  P  along  with  all  the  others  that  tried  to 
follow  the  same  practice,  must  be  good  boys. 

KNOW  YOUR  BROKER — To  insure  healthier  mar¬ 
ket  conditions,  sell  your  goods  through  an  independent 
food  broker,  preferably  one  who  is  a  member  of  the 
National  Food  Brokers’  Association. 

The  broker  wants  you  to  make  money  and  he  wants 
you  to  like  him.  He  wants  you  to  make  money  so  that 
you  can  stay  in  business  and  he  can  continue  your 
account  in  his  office  and  build  up  regular  customers 
whom  he  knows  he  can  sell  for  your  account  year  in  and 
year  out,  without  the  fear  that  some  day  you  will  be 
handing  his  commission  over  to  the  buyer,  either 
directly  or  through  some  agent  of  the  buyer.  The  final 
answer  is  in  your  hands.  Your  broker  is  going  to  be 
just  as  strong  and  loyal  to  you  as  you  are  to  him. 

• 

CALIFORNIA  MARKET 

By  “Berkeley” 

Special  Correspondent  of  “The  Canning  Trade" 

Outlook  More  Promising  Than  in  Years — Price  Level  Maintained 
Without  Difficulty — Other  Crops  Show  High  Value — Stocks  of 
Olives  Light — Spring  Spinach  Gone — New  Lists  Mainly 
Show  Withdrawals. 

San  Francisco,  Calif.,  January  4,  1940. 

PROMISING — The  California  canning  trade  goes  into 
the  new  year  with  the  outlook  more  promising  than 
in  several  years  past.  Stocks  in  most  lines  are  down 
to  very  comfortable  levels,  with  prices  firm,  despite  the 
slow  movement  in  recent  weeks.  The  extraordinarily 
heavy  volume  of  business  booked  in  the  early  fall,  im¬ 
mediately  following  the  breaking  out  of  the  war  in 
Europe,  more  than  made  up  for  the  quiet  periods  ex¬ 
perienced  some  other  times  during  the  year.  Prices 
were  in  the  process  of  firming  when  war  broke  out  and 
quickly  reached  new  levels  which  have  been  maintained 
without  difficulty.  Just  now  there  is  considerable  specu¬ 
lation  regarding  the  size  of  stocks  in  wholesale  and 
retail  hands  throughout  the  country.  It  is  generally 
understood  that  these  are  not  at  all  unwieldy,  although 
here  and  there  one  hears  of  wholesalers  making  pur¬ 
chases  from  fellow  wholesalers  rather  than  from  can- 
ners.  In  some  instances,  canners  are  making  purchases 
from  those  to  whom  they  sold  a  few  months  ago,  with 
the  wholesaler  making  a  good  profit.  If  there  are  any 
weak  items  in  the  market  they  are  not  outstanding. 

OTHER  CROPS — The  value  of  California’s  vegetable 
and  melon  crops  in  1939,  not  including  early  potatoes, 
was  $83,309,000,  or  nearly  $5,000,000  greater  than  the 
value  of  1938  production,  according  to  the  Federal-State 
Market  News  Service.  It  may  surprise  some  canners 
to  learn  that  the  most  valuable  crop  produced  in  the 
State  was  one  with  which  they  are  not  directly  con¬ 
cerned.  Lettuce  led  the  list  with  a  value  of  $22,008,000 
with  tomatoes  following  with  $11,083,000,  cantaloupes 


with  $7,311,000,  asparagus  with  $6,885,000,  and  peas 
with  $6,694,000.  A  total  of  526,510  acres  were  devoted 
to  vegetables  and  melons,  compared  with  498,850  acres 
in  1938.  California  vegetable  growers  had  few  highly 
profitable  vegetable  crops.  Production  held  close  to 
average,  but  marketing  difficulties  were  experienced 
with  many  leading  to  a  rather  large  unharvested 
acreage. 

OLIVES — The  California  Association  reports  that 
unsold  stocks  on  hand  at  the  end  of  the  selling  year, 
November  30,  amounted  to  but  about  132,000  cases, 
against  a  normal  holdover  of  about  200,000  cases.  Sales 
during  the  year  showed  a  gain  of  about  five  per  cent 
over  those  of  the  previous  year.  Many  items  of  old 
pack  are  in  very  light  supply  and  packing  of  the  new 
crop  is  being  rushed.  The  1939  crop  was  well  below 
that  of  the  preceding  year,  but  the  canned  pack  from 
this  is  expected  to  be  about  the  same  as  that  of  the 
year  before. 

SPINACH — Spinach  of  the  spring  pack  of  1939  is 
practically  off  the  market.  Some  of  the  largest  packers 
have  not  more  than  a  few  hundred  cases  unsold  and 
others  have  been  off  the  market  for  months.  There  is 
very  little  fall  pack  available,  and  some  of  the  best  of 
this  is  being  held  on  the  basis  of  $1.30  for  No.  2V^. 
This  price  is  close  to  that  asked  for  fancy  spring  pack 
under  advertised  labels.  These  prices  are  higher  than 
those  expected  on  1940  spring  pack,  now  figured  some¬ 
where  between  $1.00  and  $1.10  by  those  who  are 
looking  ahead. 

PINEAPPLE — Packers  of  Hawaiian  pineapple  have 
brought  out  lists  extending  the  shipment  date  to 
February  29th,  at  former  prices  and  terms.  This  gives 
the  trade  two  months  in  which  to  anticipate  require¬ 
ments  and  it  is  expected  that  by  the  end  of  this  time 
the  pack  will  be  largely  sold  up.  Numerous  items  are 
even  now  in  light  suply,  but  practically  the  full  list  is 
still  available.  Packers  who  have  been  carrying  stocks 
in  Greater  San  Francisco,  for  shipment  by  rail  to 
Western  and  Mid-Western  customers  are  finding  these 
getting  rather  low  on  account  of  the  shipping  strike. 

NEW  LISTS — The  California  Packing  Corporation 
brought  out  many  new  lists  the  first  of  the  year,  but 
comparatively  few  changes  were  made,  other  than  with¬ 
drawals  and  the  extension  of  shipping  dates  to 
February  15.  The  lists  included  fruits,  vegetables,  fish 
and  specialties.  The  salmon  list  remains  as  before,  with 
the  exception  that  offerings  of  medium  reds  have  been 
withdrawn. 

PIMIENTOS — A  good  pack  of  red  pimientos  and 
peeled  green  chili  was  made  in  California  last  fall,  the 
long  warm  period  favoring  the  crop.  Featured  lines  of 
4-ounce  of  both  items  are  moving  at  75  cents,  with 
red  pimientos  priced  at  $1.25  in  the  ly^-ounce  size. 

PASTE — The  market  on  tomato  paste  is  very  firm 
but  little  is  moving.  It  is  still  possible  to  purchase 
6-ounce  at  $3.50  a  case,  but  some  is  being  held  at 
$3.60.  No.  10  is  difficult  to  locate  and  most  sales  are  at 
$7.00.  Stocks  in  first  hands  are  confined  to  three  or 
four  holders. 

HOMINY — A  little  more  interest  is  being  shown  in 
hominy  now  that  the  weather  is  getting  cooler.  Pacific 
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Coast  packers  are  getting  90  cents  for  No.  2  tall  and 
$1.10  for  No.  21/2. 

VEGETABLE  SALAD— Vegetables  for  salad  do  not 
seem  to  be  in  especially  large  supply,  with  packers  sold 
up  on  the  popular  No.  1  tall  size.  Buffet  is  available 
at  671/2  cents  in  featured  brands.  Peas  and  diced 
carrots  are  offered  in  a  wide  range  of  prices  from  85 
cents  to  $1.10  for  the  No.  2  tall. 


GULF  STATES  MARKET 

By  “Bayou” 

Special  Correspondent  of  “The  Canning  Trade” 

Early  Lent  Will  Affect  Sea  Foods — As  Others  Do  It — Canners 
and  Shrimpers  Resume  After  a  Week’s  Holiday — Cold  Weather 
Helping  Oysters,  Hindering  Shrimp  Operations. 

Mobile,  Ala.,  January  4, 1940. 

Early  lent — The  beginning  of  Lent,  which  is  Ash 
Wednesday,  falls  this  year  on  February  7,  which  is 
one  of  the  earliest  dates  on  which  Lent  has  ever 
started.  The  only  time  that  Ash  Wednesday  has  fallen 
earlier  than  this  year  was  in  1913  when  it  fell  on 
February  5. 

If  the  canners  of  shrimp  and  oysters  expect  to  do 
anything  to  boost  the  sale  of  their  commodity  they 
should  do  it  right  away,  because  Lent  is  only  a  month 
off. 

The  salmon  packers  put  on  a  nation-wide  canned  sal¬ 
mon  display  contest  among  the  retailers  last  year  for 
Lent,  and  it  was  so  successful  that  they  have  already 
announced  that  they  are  going  to  put  on  another  one 
this  Lent  on  a  much  larger  scale.  Canned  salmon  would 
never  have  been  as  popular  as  it  is  today,  if  the  indus¬ 
try  had  not  used  aggressive  methods  to  market  their 
product. 

Canned  shrimp  and  oysters  would  be  just  as  popular 
if  the  same  efforts  were  put  forth  by  the  packers  of 
these  two  sea  foods. 

Cooperation  among  canners  of  shrimp  and  oysters 
is  very  much  lacking,  and  the  sooner  they  realize  it 
and  work  together,  the  sooner  the  industry  will  benefit 
by  it. 

SHRIMP — Very  little  canning  was  done  last  week, 
due  to  the  holidays,  as  the  fishermen  and  oystermen 
knocked  off  to  celebrate  and  it  generally  takes  the  best 
part  of  the  week  for  them  to  get  back  on  the  job.  How¬ 
ever,  everything  has  about  cleared  up  now  and  things 
will  return  back  to  normal  this  week. 

The  thermometer  took  a  dip  to  below  freezing  this 
week,  which  will  interfere  with  production,  because  the 
shrimp  scatter  and  bury  themselves  in  the  mud  when 
cold  weather  sets  in.  This  makes  it  almost  impossible 
for  the  shrimpers  to  find  them. 

Shrimp  are  fished  with  trawls,  which  are  nets,  shaped 
like  a  funnel.  The  top  line  of  the  mouth  of  the  trawl 
has  corks  to  float  it  and  keep  the  mouth  open,  while  the 
bottom  of  the  mouth  has  leads  to  weigh  it  down  and 
keep  it  at  the  bottom  of  the  water. 

The  trawl  is  dragged  behind  a  motor  boat,  and  as 
long  as  the  shrimp  are  not  buried  in  the  mud,  the  net 


catches  them,  but  if  they  are  buried  in  the  mud,  the 
net  simply  passes  over  the  shrimp. 

Moreover,  the  shrimp  travel  very  fast  and  the  adult 
shrimp  quickly  leave  the  shallow  waters  of  the  Gulf 
coast  and  go  to  deep  waters  of  the  Gulf  of  Mexico  when 
the  weather  turns  cold. 

For  this  reason,  the  best  fishing  of  the  adult  or  jumbo 
shrimp  is  in  the  Spring  of  the  year  when  the  water  is 
warm  and  the  adult  shrimp  come  to  the  shallow  waters, 
near  the  beach. 

The  small,  medium  and  the  large  shrimp  that  is  not 
full  grown  stay  mostly  in  bays  and  lakes  and  when  they 
get  full  grown,  they  go  into  the  Gulf  of  Mexico  to  live. 

The  price  of  canned  shrimp  is  $1.15  per  dozen  for  No. 
1  small;  $1.20  for  No.  1  medium  and  $1.25  for  No.  1 
large,  f.  0.  b.  factory. 

OYSTERS  —  The  oyster  canneries  were  shut  down 
last  week  on  account  of  the  holidays,  because  the 
oystermen  were  celebrating 

However,  operations  were  resumed  this  week,  and 
from  now  on  there  will  be  a  gradual  increase  in  the 
output  of  the  canneries,  due  to  the  fact  that  the  demand 
for  raw  oysters  will  decrease  and  some  of  the  oyster¬ 
men  that  were  tonging  oysters  for  the  raw  market,  will 
now  work  for  the  canneries. 

The  price  of  canned  oysters  is  $1.05  per  dozen  for  five 
ounce  and  $2.10  for  ten  ounce,  f.  o.  b.  factory. 


PATENTED 


MORRAL  CORN  HUSKER 
Either  Single  or  Double 

MORRAL  CORN  CUTTER 
Either  Single  or  Double  Cut 

MORRAL  COMBINATION 
CORN  CUTTER 
for  Whole  Crain  or  Cream  Style  Corn 

MORRAL  LABELING  MACHINE 
and  other  machinery 

Write  for  Catalogue  and  further  parilculan 

MORRAL  BROTHERS,  Morral,  Ohio 
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DISCRIMINATING  BUYER 

Complete  plants  for 

Peas,  Corn,  Stringless  Beans,  Tomatoes, 
Citrus  Fruits,  Sea  Foods,  etc. 


Write  For  Catalog, 


A.  K.  ROBINS  &  CO.,  Inc., 
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DISTRIBUTORS  ACTIVITY 

By  Observer 

A.  &  P.  APPEAL  DENIED  BY  SUPREME  COURT 

IN  the  matter  of  the  petition  of  the  Great  Atlantic  & 
Pacific  Tea  Company  to  the  United  States  Supreme 
Court  for  a  writ  of  certiorari  to  review  the  decision 
of  the  United  States  Circuit  Court  of  Appeals  which 
upheld  the  cease  and  desist  order  of  the  Federal  Trade 
Commission  in  Docket  No.  3031,  the  writ  was  denied 
on  January  2,  1940,  Tuesday.  This  means  that  the 
Supreme  Court  has  declined  to  review  the  case,  and 
closes  the  issue.  It  makes  the  order  of  the  Commission, 
which  the  Circuit  Court  in  its  decision  required  to  be 
obeyed,  final  and  binding.  That  order  required  the 
respondent  A.  &  P.,  to  cease  and  desist  from  receiving 
and  accepting  discounts  or  allowances  (i.  e.,  net  prices) 
in  lieu  of  brokerage,  directly  or  through  its  buying 
offices  and  purchasing  agents. 

CEASE  AND  DESIST  ORDER  AGAINST  DUMMY 
BROKER 

HE  Federal  Trade  Commission  has  issued  a  cease 
and  desist  order  against  Jake  Felt,  trading  as  The 
Fruit  and  Produce  Exchange,  Memphis,  Tenn.,  and 
against  five  concerns  which  sell  produce,  foodstuffs  and 
allied  products  to  Felt,  which  five  concerns  were  found 
to  be  representative  of  a  large  group  of  sellers  who 
also  sell  to  Felt.  Commodities  when  .so  sold,  were 
stored  in  a  warehouse  used  jointly  by  Felt,  trading  as 
the  Exchange,  and  M.  E.  Carter  &  Co.,  a  wholesale  cor¬ 
poration,  84  per  cent  of  the  stock  of  which  is  owned  by 
Felt,  who  is  its  president  and  a  member  of  its  board 
of  directors,  and  conducts  its  affairs. 

Findings  are  that  sellers  had  paid  and  delivered  to 
Felt,  trading  as  the  Exchange,  so-called  brokerage  fees 
and  commissions.  Also  Felt  had  received  and  accepted 
such  fees  and  commissions  on  commodities  resold  by 
him,  under  the  name  of  the  Exchange  to  wholesale 
dealers,  and  on  commodities  resold  by  M.  E.  Carter  & 
Co.,  to  retail  dealers,  and  that  in  connection  with  these 
transactions,  the  respondent  Felt  was  the  sole  party  at 
interest  and  neither  he,  trading  as  the  Exchange  nor 
Carter  &  Co.,  which  he  controlled,  rendered  any 
services  to  the  sellers. 

REPORT  ON  FOOD  AND  DRUG  ACT  TO 
BE  MADE 

ATIONAL  AMERICAN  WHOLESALE  GRO¬ 
CERS  ASSOCIATION  will  make  a  report  on  the 
application  of  the  Federal  Food  Drug  and  Cos¬ 
metic  Act  at  the  annual  convention  in  Chicago,  January 
22nd.  Other  vital  matters  to  be  reported  on  include 
wholesaler-farmer  cooperation  in  the  movement  of 
surplus  farm  commodities  at  fair  prices,  efforts  of  the 
Council  of  National  Wholesale  Associations  to  secure 
exemption  from  the  hours  provision  of  the  Fair  Labor 
Standards  Act,  and  progress  on  the  Model  State  Loss- 
Leader  legislation. 


RISE  IN  PURCHASING  POWER  INDICATED 

ONSUMER  purchasing  power  should  undergo  a 
considerable  increase  over  the  next  two  or  three 
months  as  compared  with  the  corresponding 
period  of  1939,  with  favorable  results  upon  the  con¬ 
sumption  of  foods.  The  payroll  index  of  the  U.  S. 
Department  of  Labor  rose  to  101  during  the  final  quar¬ 
ter  of  1939  (1923-1925  average  100)  as  compared  with 
only  86  for  the  first  quarter. 

STAMP  PLAN  EXTENDED  TO  PORTLAND,  ME. 

HE  Federal  Stamp  Plan  for  the  distribution  of  sur¬ 
plus  food  will  shortly  be  extended  to  Portland, 
Maine,  it  was  announced  last  week  by  the  Secretary 
of  Agriculture.  According  to  the  last  census,  Portland 
has  a  population  of  70,810,  of  which  there  are  an 
estimated  2,545  relief  cases,  representing  some  8,200 
persons. 

THE  EFFECT  OF  CALCIUM  SALTS  IN  CANNING 
TOMATOES 

(Continued  from  page  8) 

CONCLUSIONS 

It  is  apparent  that  Calcium  Lactate  and  Calcium 
Acetate  do  not  produce  a  satisfactory  “Calcium  Effect.” 
The  firming  of  the  fruit  is  not  uniform.  One  or  two 
of  the  tomatoes  may  show  firmness  while  those  remain¬ 
ing  may  be  very  soft.  Calcium  Chloride  in  concentra¬ 
tions  of  10  to  15  grains  per  No.  2  can  produced  the 
desired  “Calcium  Effect,”  averting  breakdown  of  the 
fruit  and  improving  its  quality.  A  possible  reason  for 
the  differences  in  the  reaction  of  the  Calcium  Lactate 
and  Calcium  Acetate  as  compared  with  that  of  the 
Calcium  Chloride  is  that  the  former  are  salts  of  weak 
acids  and  are  but  slightly  dissociated,  whereas  the 
latter  is  a  salt  of  a  strong  acid  and  is  highly  dissociated. 
The  addition  of  salt  with  Calcium  Chloride  to  tomatoes 
for  canning  does  not  seem  to  interfere  with  the  “Cal¬ 
cium  Effect.”  Although  there  are  slight  differences  in 
the  percent  drained  weight  losses,  it  can  be  considered 
negligible. 


►  A  COMPLETE  LINE  OF  CANNING  MACHINERY  FOR  ANY  PLANT  i 


January  8,  19iO 


THE  CANNING  TRADE 


21 


CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  West  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 


Canned  Vegetables 


Eastern 

Central 

West  Coast 

Low  High 

Low  High 

Low 

aigh 

ASPARAGUS 

White  Colossal,  No.  2^ . 

2.60 

2.60 

Large,  No.  2^^  . . 

2.60 

2.65 

Medium,  No.  2V^ . 

2.60 

2.60 

Green  Mam.,  No.  2  ra  cans . 

2.35 

2.50 

2.60 

2.40 

2.60 

Large,  No.  2 . . . 

2.40 

2.60 

2.36 

2.46 

Tips,  White,  Mam.  No.  1  sq . 

2.60 

2.60 

Small,  No.  1  sq . 

Green  Mam.,  No.  1  sq . 

2.40 

2.45 

Green  Tips,  60/80,  28..........„.«. 

2.00 

2.10 

2.10 

2.16 

Green  Tips,  40/60,  28 _ .... 

2.30 

2.60 

2.30 

2.35 

Green  Cuts  and  Tips,  2s . . 

1.65 

1.65 

1.76 

7.60 

7.60 

Green  Cuts,  28 . . 

1.00 

STRINGLESS  BEANS 

Fancy  French  Cut  Green,  No.  2 

.90 

1.00 

1.10 

1.00 

1.10 

No.  10  . . . 

4.75 

6.00 

4.75 

6.00 

Ehc.  Std.  Cut  Green,  No.  2....... 

.70 

.80 

.77',-. 

.80 

.85 

1.00 

No.  10  . 

3.25 

3.40 

3.50 

3.76 

Std.  Cut  Green,  No.  2 . . 

.6214 

.75 

.70 

.75 

.75 

.80 

No.  10  . 

3.10 

3.25 

3.00 

3.35 

3.25 

3.75 

Fancy  Whole  Green,  No.  2 . 

1.00 

1.40 

1.50 

1.00 

1.35 

No.  10  . . 

5.00 

5.10 

5.00 

5.50 

4.85 

5.50 

Ex.  Std.  Whole  Green,  No.  2.... 

.96 

1.10 

1.20 

1.20 

No.  10  . 

4.76 

4.76 

6.00 

5.26 

.90 

.95 

.95 

No!  10  . ! . 

4.50 

5.50 

5.50 

Ex.  Std.  Cut  Wax,  No.  2 . . 

.75 

.87 

.77  Vi 

.80 

No.  10  . 

3.75 

3.75 

4..50 

.70 

.77% 

.70 

No.  10  . ! . 

3.55 

3.75 

3.50 

Fancy  Whole  Wax,  No.  2 . 

1.20 

1.05 

1.20 

Nn  in  . 

5.00 

6.10 

4.75 

6.00 

Ex.  std.  Whole  Wax,  No.  2 . 

1.00 

1.16 

No.  10  . 

Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Red  Kidney,  Std.,  No.  2 . 

.70 

.80 

.70 

.75 

Nrt  in  . 

3.25 

4.00 

3.25 

3.50 

LIMA  BEANS 

No.  2  Tiny  Green . 

1.35 

1.52% 

1.35 

1.50 

1.50 

T^o.  in  . 

7.25 

7.50 

No.  2  Fancy  Small  Green . 

1.25 

1.25 

1.20 

No.  2  Medium  Green . 

1.20 

1.10 

1.30 

1.25 

1.25 

Nft.  10  .  . 

No.  2  Green  &  White . 

!80 

.92% 

.90 

.90 

.90 

No.  10  . 

4.50 

4.75 

No.  2  Fresh  Wliite~. - - - 

.67% 

.80 

.72%  .80 

.90 

.95 

Nf>,  10  . .  . . 

4.00 

.65 

.70 

BEETS 

Whole,  No.  2 . 

.80 

1.10 

.85 

1.35 

1.06 

No  214  . . . 

.90 

1.20 

.90 

1.60 

in' 

3.26 

4.00 

3.26 

6.00 

.72  >4  . 

.65 

Wft  9^  .  . 

.80 

.75 

Nn  . . . . . . 

3.05 

3.10 

2.75 

3.00 

.75 

.72*4  . 

No'  2^  '  . 

.95 

.80 

Nn.  in'  . . . -  ........... 

3.25 

3.2J 

Std.  Sliced,  No.  2...... . . 

.70 

.86 

.90 

No.  2%  . .  . . 

1.10 

Nft  1 0” . . 

3.50 

3.75 

3.36 

i'ancy  Sliced,  No.  2....... . 

.80 

.90 

.70 

.72% 

1  n  . . 

3.50 

4.50 

3.00 

3.26 

3.60 

CARROTS 

Std.  Sliced,  No.  2 . . 

.80 

Na.  in  . 

3.75 

4.50 

qw  ni.iwi  Itfo  2  . 

.7714  .85 

.75 

.65 

.70 

No.  in  . 

3.35 

4.00 

3.25 

PEAS  AND  CARROTS 

Std.  No  2 

.70 

.80 

:’'aney  No.  2  ..  _ _ _ 

1.02%  1.16 

'i.'ib 

1.20 

1.10 

1.25 

CANNED  VEGETABLES— Continued 

Eastern  Central 

Low  High  Low  High 


CORN — Wholegrain 

Yellow,  Fancy  No.  2 . . 

No.  10  . . 

Ex.  Std.  No.  2 . . 

No.  10  . . 

Std.  No.  . . 

No.  10  . . 

White,  Fancy  No.  2 . 

No.  10 . 

Ex.  St.  No.  2 . 

No.  10  _ 

Std.  No.  2__ . . 

No.  10  . . 

Shoepeg,  Fancy  No.  2..„...._..._ 

Na  10  . . . . 

Ex.  Std.  No.  2 _ 

No.  10  _ 

Std.  No.  2 . . 

CORN — Creamstyle 

Yellow,  Fancy  No.  2 . . 

No.  10  . . 

Ex.  Std.  No.  2 . 

No.  10  . . 

Std.  No.  2 . . 

No.  10  . . 

<Vhlte,  Fancy  No.  2 . . 

No.  10  . . 

Ex.  Std.  No.  2 . . 

No.  10  . 

Std.  No.  2 . . 

No.  10  . . 

HOMINY 

Std.  Split.  No.  1.  Tall . . 

No.  2%  . . . 

No.  10 . . . 

MIXED  VEGETABLES 

Fey.,  No.  2 . . 

No.  10  . . 

Std.,  No.  2 . 

No.  10  . . . 

PEAS 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  Ss . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  6s . . 

No.  2  Ex.  Std.  Sweets,  28 . 

No.  2  Ex.  Std.  Sweets,  Ss . 

No.  2  Ex.  Std.  Sweets,  48.......... 

No.  2  Ehc.  Std.  Sweets,  6s.„.....« 

No.  2  Std.  Sweets,  2s . 

No.  2  Std.  Sweets,  Ss . 

No.  2  Std.  Sweets,  4s...._.... _ 

No.  2  Std.  Sweets,  6s . . 

No.  10  Std.  Sweets,  28 . 

No.  10  Std.  Sweets,  Ss . 

No.  10  Std.  Sweets,  48 - 

No.  10  Std.  Sweets,  68 . . 

No.  2  Fey.  Alaska,  Is . 

No.  2  Fey.  Alaska,  28 . . 

No.  2  Fey.  Alaskas,  S8..«.....„.«. 
No.  2  Ex.  Std.  Alaskas.  ls.._.. 
No.  2  Ex.  Std.  Alaskas.  28._._ 
No.  2  Ex.  Std.  Alaskas,  Ss..... 
No.  2  Ex.  Std.  Alaskas,  48 — 
No.  2  Ex.  Std.  Alaskas,  68 — 
Na  10  Ex.  Std.  Alaskas,  Is... 

No.  10  Ex.  Std.  Alaskas,  28 _ _ 

No.  10  Ex.  Std.  Alaskas,  Ss.... 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  Ss . 

No.  2  Std.  Alaskas,  48 . 

No.  2  Std.  Alaskas,  68 . 

No.  10  Std.  Alaskas,  Is _ .......... 

No.  10  Std.  Alaskas,  2s......-„_> 

No.  10  Std.  Alaskas.  Ss . . 

Na  10  Std.  Alaskas,  48„.........„ 

No.  10  Std.  Alaskas,  6s . 

No.  2  Ungraded..^ . . 

Soaked.  2s  . . 

Blackeye,  2s,  Srak^ . - 

lOs  . 

PUMPKIN 

Fancy,  No.  2 . . 

No.  2%  - - 

No!  10  "".!.!r.!!T."...."!!.!!!rCI!r 

SAUER  KRAUT 

Fancy,  No.  2............» . . 

No.  2%  _ 

No.  io  ‘!!".“"."".!!!Z!!!!!!!!!!!!!!!!!!!! 
SPINACH 

No.  2  . . . . 

No.  2%  _ 

SUCCOTASH 

Std.  No.  2,  Gr.  Com,  Dr.  Limas. 
Std.  No.  2.  Gr.  Cora,  Fv.  Limas. 
Triple,  Na  2 _ 


.95 

1.10 

.90 

1.02% 

5.30 

5.50 

4.85 

5.25 

.85 

1.00 

.85 

.95 

4.75 

5.00 

4.50 

4.75 

.70 

.85 

4.00 

4.50 

1.00 

1.06 

.90 

1.07% 

5.00 

5.26 

5.00 

5.50 

.80 

1.00 

4.60 

4.60 

.75 

4.00 

4.60 

4.26 

1.00 

1.15 

.97% 

1.00 

5.25 

6.00 

5.00 

5.00 

.90 

1.05 

6.26 

6.60 

.85 

.85 

.85 

.95 

.85 

1.00 

4.50 

4.75 

4.25 

4.50 

.80 

.85 

.76 

.90 

4.26 

4.50 

3.76 

4.25 

.72% 

.77% 

.70 

.85 

3.40 

4.00 

.85 

i.ob 

.80 

.90 

6.00 

4.00 

4.50 

.77% 

.90 

.75 

.85 

4.25 

5.00 

3.95 

4.60 

.70 

.80 

4.00 

4.25 

3.65 

4.00 

.75 

.86 

.70 

2.76 

2.00 

2.36 

.80 

.90 

4.00 

4.50 

.62% 

.65 

3.26 

4.00 

1.35 

1.40 

1.50 

1.25 

1.30 

1.40 

1.15 

1.20 

1.30 

1.05 

1.10 

1.20 

1.10 

1.20 

1.25 

1.07%  . 

.95 

1.20 

.90 

1.02% 

.90 

.87% 

.95 

.97  V 

1.00 

.90 

.90 

.95 

.85 

.85 

.85 

5.25 

6.75 

6.00 

5.25 

4.00 

4.50 

4.76 

4.25 

4.76 

1.50 

1.55 

1.45 

1.50 

1.25 

1.40 

1.45 

1.05 

1.30 

1.40 

1.45 

1.20 

1.10 

1.16 

1.10 

1.16 

1.00 

1.00 

.90 

1.10 

.95 

.95 

.87%  1.00 

.90 

6.00 

6.26 

5.50 

5.60 

5.25 

5.75 

5.00 

5.50 

1.00 

1.00 

.90 

.87%  . 

.87%  . 

.85 

.90 

.87%  . 

.85 

.90 

5.26 

5.50 

5.00 

5.25 

5.00 

5.35 

4.50 

4.85 

.86 

.56%  .60 

.60 

.60 

2.75 

3.00 

2.50 

.62%  .65 

.65 

2.65 

3.25 

.67%  . 

.90 

.90 

2.90 

3.00 

2.76 

3.25 

.70 

.75 

.75 

.80 

.80 

1.00 

.90 

1.00 

2.80 

3.40 

2.90 

3.30 

.80 

.95 

.75 

.95 

1.15 

.95 

3.25 

3.50 

3.25 

.77%  .85 

.90 

1.05 

.97%  ....... 

- - 

West  Coast 
Low  High 


1.40 

1.50 

1.30 

1.40 

1.20 

1.30 

1.10 

1.20 

1.20 

1.25 

1.00 

1.20 

1.00 

1.05 

.95 

1.10 

1.16 

1.20 

.82%  1.00 

.80 

.95 

6.00 

5.26 

4.50 

6.00 

4.50 

4.76 

1.35 

1.45 

1.30 

1.40 

1.20 

1.30 

1.10 

1.20 

.95 

1.10 

1.05 

1.10 

1.00 

1.10 

.90 

.95 

.85 

.95 

.85 

.95 

4.76 

5.00 

4.50 

4.75 

4.26 

4.76 

.96 

1.00 

.60 

.65 

.76 

1.00 

1.16 

3.10 

3.30 

.92^^!  1.10 
l.lTMi  1.35 
3.60  4.35 
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SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

No.  2M!  . 

No.  3  . 

No.  10  . 

Fey.,  No.  2  Syrup  Pack. 

No.  2%  . 

No.  3  . . . 

No.  10  . 

TOMATOES 


Fancy,  No.  2... 

No.  2%  . 

No.  3  . 

No.  10  . 

Ex.  Std.,  No.  1. 

No.  2  . 

No.  2%  . 

No.  3  . 

No.  10  . 


Std.,  No.  1 . . 

No.  2  . 

No.  2%  . 

No.  3  . - . 

No.  10  . 

TOMATO  PUREE 

Std..  No.  1,  Who.  St.  1.04. 

No.  10  . 

Std.,  No.  1,  Trim  1.036 . 

No.  10  . 

TOMATO  JUICE 

No.  1  . 

No.  303 . - . 

No.  2,  tall . . . 

No.  10  . . . 

TURNIP  GREENS 

No.  2  . 

No.  2%  . 

No.  10  . . . 


Eastern 
Low  High 


.70 

.80 

.85 

.97% 

2.75 

3.26 

.75 

1.00 

1.07% 

3.35 

3.76 

.86 

1.00 

1.10 

1.35 

3.60 

.50 

.76 

.95 

1.17% 

3.00 

3.50 

.39 

.47% 

.59 

.65 

.85 

.90 

.90 

1.00 

2.80 

3.00 

.42% 

.47% 

3.25 

.40 

2.75 


Central 
Low  Hisb 


.76 

i.oo 

1.06 

1.10 

1.26 

1.36 

4.25 

4.50 

.46 

.47% 

.75 

.90 

1.00 

1.15 

3.26 

3.60 

.42% 

.62% 

.65 

.80 

.85 

.97% 

2.50 

2.65 

.42% 

.45 

3.00 

3.25 

.40 

.42% 

2.86 

3.00 

West  Coast 
Low  Higb 

.  1.20 

.  1.60 


Solid  Pack 

1.00 

1.06 

1.35 

4.26 

4.36 

.76 

.97^ 


3.10  . 

With  puree 
.65  .67  Va 

.80  .82  Vi 

1.02  Vi  . 


3.10  3.20 


3.25  3.40 

.62%  . 

3.00  3.16 


CANNED  FRUITS— Continued 


Eastern 
Low  Hisb 


Central 
Low  High 


West  Coast 
Low  High 


PEARS 

Keifnr,  Std.,  No.  2% _  1.86  1.86 

No.  10  . . . 

Choice,  No.  2%. . .  .......  . 

No.  10  _ _  _ _  _ 

Bartlett,  Fancy,  No.  2%.......~.  1.65  1.90 

Choice,  No.  2%..».............„..>  . 

Std.,  No.  2% . .  1.30  1.40 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.  No.  10 . 

No.  10,  Water.........._...,..„  . 

No.  10  Pie,  S.  P _  _ 


2.10 

2.16 

1.86 

2.00 

1.70 

1.80 

7.00 

6.15 

6.60 

6.66 

6.00 

4.26 

4.26 

4.00 

4.16 

PINEAPPLE 

No.  1  Flat. . 

No.  211  Cyl . 

No.  2  Tall . 

No.  2Vi . 

No.  10  in  Juice... 
No.  10  in  Syrup. 


F.  O.  B.  Honolulu 
Crushed  Sliced 
.80  .80 

.86  . 

1.27%  1.42% 
1.70  1.70 

6.36  6.60 

6.76  6.00 


PINEAPPLE  JUICE 


F.  O.  B.  Honolulu 


Buffet  . 

No.  211  „. 

No.  2  . 

No.  2%  ... 

46  oz . 

No.  10  _ 


.80 


3.76 


.47% 

.67% 

.96 

1.37% 

2.17% 

4.60 


.40 

.75 

.80 

RASPBERRIES 

.86 

.80 

.76 

.80 

2.40 

3.00 

2.90 

3.25 

2.90 

3.15 

Black,  Water,  No.  2 . 

,  . 

1.46 

1.60 

_  1.66 

No.  10  . 

.  8.75  . 

5.00 

.  6.00 

Red,  Water,  No.  2 . 

_  1.66 

.76 

.70 

.76 

No.  10  . 

.  7.26  7.60 

6.26 

6.60 

.  6.60 

1.05 

.95 

1.00 

.  1  7K 

1.40 

1.60 

.  l.RO 

3.36 

3.76 

3.26 

3.50 

Red,  Syrup,  No.  2 . 

2.00  2.10 

Canned  Fruits 


apples 

No.  10,  water .  2.75  . 

No.  10,  standard  heavy  pack....  2.90  3.00 
No.  10,  fancy  heavy  pack 3.25  3.50 

APPLE  SAUCE 


No.  2  Fancy . .70  . 

No.  10  . 3.50  . 

No.  2  Std. . . . 62V2  .72Vi 

No.  10  . 2.85  . 


2.90  3.00 

3!25  sisH 


STRAWBERRIES 

Ex.  Pres.,  No.  1 . . 

No.  2  . . 

Pres.,  No.  1 . . 

No.  2  . . 

Std.,  Water,  No.  10 . . . . 


Canned  Fish 

HERRING  ROE 


APRICOTS 

No.  2%,  Fancy . 

No.  2%,  Choice . 

No.  2%,  Std . 

No.  10,  Fancy . 

No.  10,  Choice . 

No.  10,  Std . 

BLACKBERRIES 


1.95  2.00 

1.80  1.85 

1.40  1.46 

6.26  6.50 

6.00  6.20 

6.00  6.25 


10  OE.  . . 

No.  2,  19  oc.. 
No.  2,  17  oz.. 


LOBSTER 
Flats,  1  lb.. 

%  lb . 

%  lb . 


.70  . 

1.26  . 

1.12%  1.26 


h 


Std.,  No.  2 . 

No.  3  . 

No.  10,  water. 

BLUEBERRIES 


No.  2  . . . 

Nn  1 0  . . 

1.40 

1.60 

1.45 

9.00 

1.60 

CHERRIES 

Red  Sour  Pitted,  No.  2 . 

1.05 

1.00 

1.10 

Red  Sour  Pitted,  No.  10............ 

R.  A.  Fey..  No.  2% . . 

4.75 

5.00 

4.75 

4.75 

Choice,  No.  2% . . .  . 

Std.,  No.  2% . . .  . 

Fey.,  No.  10 .  . 

Choice  No.  10 .  . . 

Std.  No.  10 . 

FRUITS  FOR  SALAD 

Fey.,  No.  2% . .  . 

No.  10  . .  .  . 

GRAPEFRUIT  SECTIONS  Florida  Texas 


8  oz . .  .42  Vi  . 

No.  2  . . . 82%  .90 

No.  6  . . . .  2.25  2.50 


GRAPEFRUIT  JUICE 

8  oz . — >  .  . . 

No!  8oo"!!!!”Z""!!!!!!Z!!"!!!!"!!!!Z  !!!!!!!  !!!!!!!  !!!!"!  !!!!!" 

No.  2  . . .  .57%  .62%  .55  .57«.'. 

46  oz . . .  1.25  1.35  1.10  1.25 

No.  6  . . . 


1.00  1.10 


3.76  4.00 


1.35  1.40 

5.00  5.25 

2.05  2.15 

1.96  2.10 

1.75  1.80 

6.86  7.00 

6.46  6.66 

.  6.00 


2.40  . 

7.60  7.76 

California 


GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  . . . 

PEACHES 

Y.  C.,  Fey.,  No.  2%. 

Choice,  No.  2% . 

Std.,  No.  2% _ 

Fey.  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 

Pie.  No.  10 . 

Water.  No.  10..« . 


1.36 

6.00 

1.50 

1.65 

1.30 

1.45 

1.25 

1.30 

4.90 

6.05 

4.40 

4.60 

3.90 

4.06 

4.00 

4.26 

8.26 

OYSTERS 

Std.,  4  oz. . 1.00 

6  oz.  _ _ 1.10 

8  oz.  _  1.80 

10  oz.  — . .  . 

Selects.  6  oz. . . . . . .  . 

SALMON 

Red  Alaskas,  Tall,  No.  1 . . . 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . .  . 

Flat,  No.  1 . .  . 

Pink,  fai?  NoT  i!!!!!!".'!!!!!Z!.'!!Z  !!!.!!! 

Flat,  No.  % . . . 

Sockeye  Flat,  No.  . 

No.  %  . . .  . 

Chums,  Tall,  No.  1.. . .  . 

Medium,  Red,  Tall . 

SHRIMP 


No.  1,  Small . .  . 

No.  1,  Medium. . .  1.30 

No.  1.  Large. . . —  1.35 


SARDINES  (Domestic)  Per  Case 

%  Oil,  Key _ 4.00 

%  Oil,  Keyless. . — ....  3.36 

%  Oil,  Tomato,  Carton..........  . 

%  Oil,  Carton . 4.35 

%  Mustard,  Keyless .  3.10 

Calif.  Oval  No.  1,  24's -  - 

Calif.  Oval  No.  1,  48's -  - 


Southern 

Northwest 

SelecU 

1.05 

1.06  i.ib 

1.10 

1.20 

2.10 

1.60 

1.60 

2.20 

2.10  . 

' 

2.26 

2.36 

1.72% 

1.85 

1.90 

1.50 

1.65 

2.00 

1.35 

1.40 

1.80 

1.90 

Southern 
1.16  1.30 

1.20  1.35 

1.25  1.40 

3.60  4.15 


TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24’s _ 

Fey.,  Yel.,  Is,  48's . . 

Light  McaL  ls.........__ 


11.00  11.60 
6.00  6.25 

4.00  4.16 

9.50  10.00 

6.25  6.60 

3.66  3.76 


5.50 
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WANTED  and  FOR  SALE 

In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  time,  per  line  40  cents,  four 
or  more  times,  per  line  30  cents,  minimum  charge  per  ad,  $1.00. 
Count  eight  average  words  to  the  line.  Count  initials,  numbers, 
etc.,  as  words:  Short  line  counts  as  full  line.  Use  a  box  number 
instead  of  your  name  if  you  like.  The  Canning  Trade,  20  S. 
Gay  Street,  Baltimore,  Maryland. 

FOR  SALE  — MACHINERY 

CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 

FOR  SALE — Two  Huntley  Pea  and  Bean  Blanchers;  one  (1) 
Sprague  Sells  Blancher;  and  one  Sprague  Sells  Crystal  Type 
Pea  Grader.  All  machines  in  A-1  condition.  Address  Box 
A-2398,  The  Canning  Trade. 

FOR  SALE — Little  used  and  rebuilt  canning  machinery.  What 
have  you  to  sell  or  exchange?  A.  K.  Robins  &  Co.,  Inc., 
Baltimore,  Md. 

FOR  SALE — Retorts,  W'isconsin  Washers,  Steam  Jacket  Cop¬ 
per  Kettles,  Ayars  Filler,  Blanchers,  Labeling  Machines,  Bucket 
and  goose-neck  elevators;  Sinclair  Scott  Grader,  Motors,  Cooling 
tank.  Sample  Grader,  Bean  Snipper,  Bean  Graders,  Pea  Cleaner. 
Address  Box  A-2401,  The  Canning  Trade. 

WANTED  — MACHINERY 


BEHER  YIELD  S 
HI6HER  QUALITY 


Fine  Tomato  Juice  Pro¬ 
duced  at  Lower  Cost 
with  LaNGSENKAMP 
HOT-BREAK 

•  Avoids  prebredkins  and  pumping. 
Increases  yield,  releases,  practically 
all  pectic  materials,  retards  enzymic 
action,  preserves  vitamin  values,  al¬ 
most  entirely  eliminates  separation. 
Learn  how  it  will  help  you.  Com¬ 
plete  information  without  obligation. 


Also,  langsen- 
kamp  Hot- 
Break  Tank 
for  Catsup 


•  New,  revised  and 
enlarged  catalog  mail¬ 
ed  on  request. 


Everything  for  efficient  production  of 
high  quality  tomato  juice  included  in 
the  complete  Langsenkamp  Line  of 
Equipment  for  Tomato  Products. 


F.  H.  LANGSENKAMP  CO. 

'^Efficiency  in  the  Canning  Plant” 


INDIANAPOLIS,  IND. 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  Address  Box  A-2389,  The  Canning  Trade. 

WANTED — Equipment  for  complete  pork  and  bean  line. 
Addi'ess  Box  A-2400,  The  Canning  Trade. 

WANTED  —  Pea  Viners  immediately,  also  Bean  Snippers. 
State  make,  condition  and  lowest  cash  price.  Address  Box 
A-2402,  The  Canning  Trade. 

WANTED — Used  bean  cutter,  bean  grader,  all-purpose 
blancher,  bean  washer,  pea  viner  or  podder,  pea  shaker,  pea  and 
bean  filler,  retorts,  bucket  conveyors,  cyclone  waste  pulper,  and 
electric  hoist.  Quote  make,  style,  cash  price  to  Acey  Products 
Company,  Jacksonville,  Texas. 


FOR  SALE —  FACTORY 


FOR  SALE — Well  equipped  Southern  cannery,  center  good 
production  tomatoes,  beans,  potatoes,  peas,  greens,  blackberries, 
etc.  Ample  laboi-,  cheap  fuel,  free  taxation,  assuring  economical 
operation.  Other  business  requires  owner’s  attention,  will  sell 
cheap.  Address  Box  A-2399,  The  Canning  Trade. 

FOR  SALE — A  large  well  equipped  Fruit  and  Vegetable 
Cannery,  situated  in  the  best  Cherry  and  Vegetable  growing 
section  in  Northern  Michigan.  Will  sell  entire  plant,  outright, 
or  will  sell  a  75  or  80  per  cent  interest  in  the  present  organiza¬ 
tion.  E.  B.  Gill  Canning  Co.,  Inc.,  Central  Lake,  Michigan.  See 
Mr.  Gill  at  Stevens  Hotel,  Room  2255,  while  at  Convention. 


WANTED— CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2334  c/o  The  Canning  Trade. 
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I  Books  You 
'  Need  To  Round  Out 
Y our  Business  Library 

A  COMPLETE  COURSE  IN  CANNING— The  industry’s 
Cook  Book,  Completely  revised  1936.  The  Sixth  Edition. 
360  pages  of  proven  procedure  and  formulae  -  used 
throughout  the  industry  for  correct  times,  temperature 
and  right  procedure.  Price  $10.00. 

THE  ALMANAC  OF  THE  CANNING  INDUSTRY--The 

annual  compendium  of  the  industry’s  important  reference 
data,  food  laws,  pack  statistics,  prices,  grade  specifica- 
!  tions,  cut-out  weights,  label  requiremets  and  other  neces¬ 
sary  references.  Price  $1.00. 

THE  CANNING  CLAN— Earl  Chapin  May  presents  a  vi¬ 
vid  interpretion  of  the  canning  industry’s  history,  reveal¬ 
ing  achievements  of  the  many  pioneers  whose  triumphs 
over  innumerable  difficulties  are  responsible  for  our 
j  great  American  Canning  Industry.  487  pages.  Price  $3.00. 

APPERTIZING  or  the  Art  of  Canning— A.  W.  Sitting’s 
exhaustive  treatise  covering  the  entire  field  of  canning, 
brings  together  a  vast  amount  of  reference  material  on 
food  manufacture  for  the  information  of  factory  owners, 

\  managers,  superintendents  and  students  of  the  art. 

857  pages.  Price  $7.00 

THE  CANNING  TRADE 

i  BALTIMORE  20  S.  Gay  Street  MARYLAND 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


Bank  Clerk:  Can  you  identify  yourself? 

Girl:  Well,  I’ve  got  a  fascinating  little  mole  on  my 
right  knee. 

Bank  Clerk:  That’s  no  good. 

Girl:  How  do  you  know?  You’ve  never  seen  it. 

Sailor:  That’s  the  crow’s-nest,  madame. 

Old  Lady:  How  lovely.  Could  I  have  a  peep  at  the 
little  darlings? 

“Don’t  forget  to  wash  your  face  to  go  to  the  party.” 

“Oh,  so  it’s  going  to  be  formal?” 

Passenger:  How  close  are  we  to  land? 

Captain:  Three  miles. 

Passenger:  Oh,  fine!  In  what  direction? 

Captain:  Straight  down. 

Harry:  My  girl  gave  me  back  my  ring. 

Larry:  You’re  lucky.  Mine  got  so  fat  she  couldn’t 
get  it  off  her  finger, 

“Among  the  prettiest  girls  present  was  Brigadier- 
General  Bluff,”  wrote  a  young  reporter  in  his  account  of 
a  party.  The  next  day  he  was  called  to  the  editor’s 
office. 

“What  do  you  mean  by  writing  stuff  like  that?” 
demanded  the  editor. 

“Well,”  explained  the  reporter,  “that’s  where  he  was.” 

Customer:  Have  you  a  book  called  “Man,  the  Master 
of  Woman”? 

Salesgirl:  The  fiction  department  is  on  the  other 
side,  sir. 

A  placid  old  lady  who  took  life  philosophically  sat 
knitting  in  the  drawing  room.  To  her  came  rushing 
her  fifteen-year-old  granddaughter. 

“Oh,  granny,  granny,”  cried  the  girl,  “father’s  just 
fallen  off  the  roof!” 

“I  know,  my  child,”  replied  the  old  lady,  without  even 
raising  her  eyes.  “I  saw  him  pass  the  window.” 

Put  two  people  in  a  room,  one  with  a  toothache  and 
the  other  in  love,  and  the  one  with  the  toothache  will 
go  to  sleep  first. 

An  insurance  company  issued  a  life  insurance  policy 
in  the  name  of  one  Samuel  Johnson.  Premiums  were 
paid  promptly  for  a  few  years,  but  suddenly  they 
stopped.  After  sending  a  few  delinquent  notices,  the 
company  received  this  reply: 

“Dear  Sirs:  Please  excuse  us  as  we  can’t  pay  any 
more  insurance  on  Sam.  He  died  last  May.  Yours 
truly,  Mrs.  S.  Johnson.” 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


GENERAL  FACTORY  EQUIPMENT 


AGENTS  ior  Machlnary  Min. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chiaholm-Ryder  Co..  Niagara  Falls.  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BASKETS,  Wire.  Scalding.  Pickling,  etc. 


BELTING,  Leather. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  ]. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
;,nisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Pood  Machinery  Corporation,  Hoopeston,  Ill 
A  K.  Robins  S  Co.,  Inc.,  Baltimore,  Md. 


BOXES  (Metal),  Lug,  Field. 

Oerlin-Cnapman  Co.,  Berhn,  Wis. 
Jhisholm-Ryder  Co.,  Niagara  Falls.  N.  Y. 
Prank  Hamachek  Mach.  Co.,  Kewaunee,  Wis 


BOXING  MACHINES. 

Jhisholm-Rydei  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Wks.,  Westminster,  Md. 


BOX  (Corrugated)  SEALING  MACHINES. 
Jhisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BUCKETS,  PAILS  AND  PANS. 
Chisholm-Ryder  Co.,  Niagaia  falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lu 
F  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CAN  WASHING  MACHINES. 

Jhisnolm-Ryoer  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Food  Machinery  Corporation,  Hoopeston,  Ul. 

A.  K.  Robins  &  Co.,  Inc.,  BalUmore,  Md. 

CHAIN  ADJUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

CLEANING  AND  GRADING  MACHY.,  Fruits. 

berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  CorporaUon,  Hoopeston,  Ul. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J, 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


COILS,  Cooking. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falla,  N.  Y. 
Food  Machinery  CorporaUon,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  BalUmore,  Md. 


CONVEYORS  AND  CARRIERS. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ul. 
La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CONVEYOR  BELTS,  Cloth,  Rubber,  Wire. 
BerUn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CONVEYORS,  HydrauUc. 
berlin-Chapman  Co.,  Berhn,  Wis. 

Chisholm  Ryder  Co.,  Niagara  Falls,  N.  Y 

COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  FaUs,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  01. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COOLERS,  Continuous. 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  III. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRANES  AND  HOISTS. 

Berlin-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Rydei  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRATES,  Iron  Process. 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS  OR  CHOPPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery.  Corporation,  Hoopeston,  Ill 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ENSILAGE  STACKERS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berhn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FACTORY  TRUCKS. 

BerUn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem',  N.  J. 
Berhn-Chapman  Co.,  Berhn,  'Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES,  Plain  or  Jacketed. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES,  Process,  Retorts. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berhn-Chapman  Co.,  Berlin,  tVis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KNI'VES,  MisceUaneous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ul. 
F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


LABELING  MACHINES. 

Chisholm-Ryder  Co.,  Niag[ara  Falls,  N,  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 


MIXERS 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind. 


POWER  PLANT  EQUIPMENT. 
Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SEWAGE  DISPOSAL  SYSTEMS. 

Berhn  Chapman  Co.,  Berhn,  Wis. 

Chisholm  Ryder  Co.,  Niagara  Falls,  N.  Y 
Food  Mach.  Corp.,  Hoopeston,  Ill. 

A.  R.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SIEVES  AND  SCREENS. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y 
F  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SPEED  REGULATORS. 

Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

E.  J.  Judge,  Alameda,  Cal. 

A  K  Robins  &  Co  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

SYRUPERS  AND  BRINERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  BerUn,  IVis. 
Chisholm-Ryder  Co.,  Niagara  Falla,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 

E.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Metal.  Glass  Lined,  Wood. 
Berhn-Chapman  Co.,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falla,  N.  Y. 
Food  Machinery  Co^ration,  Hoopeston,  Ill 

F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind. 

A  K  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VACUUM  PANS 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapohs,  Ind. 

WASHERS,  Fruit.  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  BerUn,  "Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ul. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


BEET  CANNING  MACHINERY 


Ayars  Machine  Co.,  Salem,  N.  J. 
Berhn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  BalUmore,  Md. 


CAN  MAKERS'  MACHINERY 


Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 


CORN  CANNING  MACHINERY 


CORN  COOKER-FILLEBS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berhn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ul. 
A.  K.  Robins  &  Co.,  Inc.,  Bedtimore,  Md. 


CORN  CUTTERS. 

Berhn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ul. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  HUSKERS  AND  BILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ul. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 
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CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  Md. 


CORN  TRIMMERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Mach.  Corp.,  Hoopeston,  Ill. 

Morrel  Bros,  Morrel,  Ohio. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

United  Co..  Westminster,  Md. 


CORN  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Rinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster.  Md. 


PRESERVERS'  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  6  Co.,  Inc.,  Baltimore,  Md. 


STRING  BEAN  MACHINERY 


BLANCHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  fC.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill, 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PULPERS  AND  FINISHERS. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


GENERAL  FACTORY  SUPPLIES 


ADHESIVES. 


BASKETS  (Wood),  Picking. 


FISH  CANNING  MACHINERY 


Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FRUIT  CANNING  MACHINERY 


Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KRAUT  MACHINERY 


Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


MILK  CANNING  MACHINERY 


Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 


PEA  CANNERS'  MACHINERY 


BLANCHERS. 

Ayars  Macnme  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Hyder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CLEANERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


GRADERS. 

BerUn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-^ott  Co.,  Baltimore,  Md. 

HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Slnclair-Scott  Co.,  Baltimore,  Md. 

PICKING  TABLES. 

BerUn-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


PINEAPPLE  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N,  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc..  Baltimore.  Md. 


GRADERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y 
Food  Machinery  Corporation,  Hoopeston,  111. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PICKING  TABLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  111. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SNIPPERS. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  Md. 


TOMATO  CANNING  MACHINERY 


EXHAUSTERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
BerUn-Chapman  Co.,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  FaUs,  N.  Y. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SCALDERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  HI. 
A.  K.  Robins  6  Co.,  Inc.,  Baltimore,  Md. 

WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


TOMATO  PRODUCTS  &  JUICE  MACHINERY 


COOKING  COILS  for  Kettles  and  Tanks. 
Berlin-Chapman  Co.,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

lUICE  EXTRACTORS. 

BerUn-Chapman  Co.,  BerUn,  Wis. 
Chishoim-Kyder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

JUICE  HEATERS. 

Berlin-Chapman  Co.,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  industry. 

BOXES,  Corrugated  or  Fibre. 

CANS,  Tin,  Ail  Kinds. 

American  Can  Co.,  New  York  City. 
Continental  Can  Co.,  New  York  City. 
Crown  Can  Co.,  Philadelphia,  Pa. 

Heekin  Can  Co.,  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimore 
Phillips  Can  Co.,  Cambridge,  Md. 

CAN  SEALING  COMPOUND. 


CLEANING  COMPOUNDS.  Cleansers. 
FERTILIZER. 

INSECTICIDES,  Dusts,  Sprays. 

INSURANCE,  Canners. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 

LABELS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago.,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

LABORATORIES,  for  Analyses  of  Goods.  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 

PASTE,  CANNERS'. 

F.  H.  Langsenkamp  &  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SALT. 

SEASONINGS 

SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 


SEEDS,  PEA  AND  BEAN. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  VaUey  Seed  Co..  Bozeman,  Mont. 

Rogers  Bros.  Seed  Co.,  Chicago,  lU. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

SEED.  TOMATO. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

SEED  TREATMENT. 

SUGAR,  DEXTROSE. 

Com  Products  Sales  Co.,  New  York,  N.  Y. 

TIN  PLATE. 

WAREHOUSING  AND  FINANCING. 

WATER  CONSULTANT 
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A  Complete  Course  in  Canning 


Sixth  edition 


FOR  MANAGERS, 
SUPERINTENDENTS, 


BROKERS 


AND  BUYERS 


Size  6x9,  360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


360  pages  of  proven  pro¬ 
cedure  and  formulae  for 
everything  “Canable” 


All  the  newest  times  and  temperatures 
All  the  newest  and  latest  products 


•  Fruits  •  Vegetables  •  Meats  •  Milk  •  Soups 

•  Preserves  •  Pickles  •  Condiments  •  Juices 

•  Butters  •  Dry  Packs  (soaked)  •  Dog  Foods 
and  Specialties  in  minute  detail,  with  Full  instruc¬ 
tions  from  the  growing  through  to  the  warehouse. 


Used  by  Food  Processors  to  check  times,  tem¬ 
peratures  and  RIGHT  procedure  ...  by  Distri¬ 
butors  to  KNOW  canned  foods  ...  by  Home 
Economists  to  TEACH  the  subject  of  food  pre¬ 
servation. 

For  sale  by  all  supply  houses  and  dealers  .  .  . 
or  direct.  Price  $10.  postpaid. 
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The  Principal  Canning  Varieties 


■At  iUein,  in  fieduyie^d  A^xyuuuL  ^i/uUnl 


Associated  Seed  Groivers,  Inc» 


Breeders  and  Growers  of  Vegetable  Seeds  since  1856 


Neu)  Haven,  Connecticut 


Sales  Branches: 

Atlanta  •  Cambridge,  N.  Y.  •  Indianapolis  •  Los  Angeles  •  Memphis  •  Salinas  •  San  Antonio 


